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DIET IN HEALTH 
FOR 


Artificially-fed Infants and for Children. 


Diet from birth to the end of the seventh month. 
Diet throughout the eighth and ninth months. 
Diet for the tenth, eleventh, and twelfth months. 
Diet from the twelfth to the eighteenth month. 


Diet from the eighteenth month to two and a half 
years. 


F. Diet from two and a half to three and a half 
years. 


G. Diet in childhood. 


The employment of sterilization or pasteurization in the 
preparation of food is left to the judgment of the physician, 


except where specially mentioned. 
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DIRECTIONS. 


Owing to the compact binding required 
for these Diet Lists, a little care will be 
necessary at first in removing the blanks. 
Press open the book on a flat surface 
and catch the desired blank near its top 
edge. As the blank separates from its 
perforation, change the position of the 
hand along the leaf. 
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ILLUSTRATIVE BLANK. 


Ihanckh. bth... 896. 
Diet and Regimen or Bally Smite age lem 


Prescribed by 


le ee a 


General Directions, etc. 


ILLUSTRATIVE BLANK. 


Make Foop oF: 


NK are ar: e2 Siz Pe: 
Milk-sugar .. taapomngale of ai oi 
| ee eee 2 a.pinck.... 


Water.........90. tablespoon full G¥i- 


For each bottle, to be given every... 4, oon hours | 
during the day: JAM. t10 3007 ie cand» 
one,..at night. 
Ciotuinc.—Flannel binder over abdomen. Woollen 
underclothing (weight to vary with season). 


BaTHING. th 
Full bath....90°... F._.once (4.7). 
daily. 


catiarashtsaten tes sneeaenenswenl lh; 189- 
Pee and Regimen for____.___.__..._..... age:2..... . 
Prescribed by 
ELA TRE ee CREE Slit M. D 


General Directions, etc. 


MAKE Foop OF: 


Barley-water.-...-.-------------------4---—---<----s 
Limve-water 2.0" 3 tn ee 
OMtiMedl-Waler oe nese 
Aiebie’s food (non-starchy )..-......_......--a 


Pemerenic milk powder. ......__..-..---_--------2 


For each bottle, to be given every.-__-__---- hours 
ris Ce, ty ay a and 
Sac eee at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath________-----. a daily. 
Full bath .----.:22. P 2.23.8... 
daily. 
ES eee oe Ee 


ES es i eS! = 


pubsarbstrassressasconan teense: ro... 
Duet and Regimen for......__-..-.-..-..-.. age.2..- Z 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop oF: 


Sen Ce SET 


Doimmie-Wwater. 0-2-2. 2 5-2 eo 


A Liebig’s food (non-starchy).-........_._-.--___. 


Peplepenic milk powder__..__-____- ee 


For each bottle, to be given every.___________ hours 
cuit Whe aye... and 
stents AOE at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath_____________. ee daily. 
Pall. Shale 2.3.3 Bsn 
daily. 
SLEEP.— 


Sitti nnientasansasseS NG; 189... 
Duetand Regimenfor..__.........-...... age.2.._. 
Prescribed by 
PIES se EIR LAE FOE a M.D 


General Directions, etc. 


es il eee ila 


MAKE Foop oF: 


SS a re a ee eee 


Lame -Water..22-- +. Ss 5 ok oe ee ee 


A Liebig’s food (non-starchy ) 


Peptogenic milk powder 


For each bottle, to be given every.-_--_._____ hours 
meting the ayo and 
Catekigiiex oe at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath_________-_--- ar come __ daily. 
PG Nb act eae, WS eran 

daily. 
SLEEP eee Sn a 
Op ee 


Sn ee ee ee 189-- 
Dist aad Regimen for_____.—_.__._...... agen2..... 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop oF: 


Page y WOES. Sb oinceercnprieneconincececar<oongeee 
SOW SHER. aici no = <p ee 
abused) wie nn ccc ewe en = eee 
A Liebig’s food (non-starchy),.._....__.-.---------%. 


Peptogenic milk powder-..-_...-.--..-------------.=.. 


For each bottle, to be given every.-----.----- hours 
futine the) Way. 3.5 pene ee and 
SS iecce ea aie at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath.__.___.-__--- Bice: _..daily. 
Foe beth 20a. CD ne ee 

daily. 
Te eee See ae ee se ee ee 


Secetenswncawnessanawsusacsnanddis: 189. 
cet atl Regimen 106 21... ctes occcnceencs agen... ™ 
Prescribed by 
Bieri aa ici tes laden M. D 


General Directions, etc. 


MAKE Foop oF: 


AEN WAREL = 2 Sess ees ewe ningeene 
oe i Se 
Oe | rr 
& Tjebie's food (non-starchy)......2.-..-_-...-20 
Pepidgenic milk powder... .-.-.....--.. ese 


Mor each bottle, to be given ‘eVery-----—_-2-- hours 
eeieieis Chie Wai oe end and 
pxcmencitie ta at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 
underclothing (weight to vary with season ). 


BATHING.—Sponge-bath_____________. ee eae ae _ daily. 
2: |) ee Gisele 

daily. 
0 gd oe Eee ee eee Oe ee 


ceaitnnlchhsihananimencaeaee ea tELB, 189. 
Diet and Recimen ios... --4j0- agie:2.. 
Prescribed by 
M. D 


General Directions, etc. 


MAKE Foop oF: 


Hatley-water........--.---<-2---<5-2-easen epee 
Lime-water. .-.---------------------gepb beer eenhnee 
Gatmesl-water.._.=.---<<<-16--3---n-inns-Sees cae 
A Lichie’s food (non-starchy).._..-...-____._- 2a 
Peptopenic milk powder ._....-.-.---.---=-----, eae 


For each bottle, to be given every.__---.----- hours 
Resins the May x .- aan ne eee and 
een IE se at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BatTHING.—Sponge-bath____.__._____. Pict ae daily. 
Fall feos 22 -- ---- F..---- 
daily. 
se pee 


soccamiptcaguwacssnnstonsceses ILA: 189-- 
Diet and Recimen for.........---——--.--- ages... 
Prescribed by 
M. D. 


General Directions, etc. 


MAKE Foop oF: 


Barley-water......-.------------=--=+----=-»--—--<2eas 
Lame-water...__.._------.--=-----+-<59 testi 
Oatmeal-water..__.._-—--—.-.-__.--.-. 
A Liebig’s food (non-starchy) ---------------------.. 


Pestopenc milk powder --_........-.--..----<25<4e 


For each bottle, to be given every.-_-_-.._--- hours 
drinerithe Gaay 36 = ne and 
ae at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath_______.____-. | eS daily. 
PCO ett 2 | RRM Ss 
daily. 
ES ee ee ee eae ORES 
EXERCISE.— 


sic ennianamineemaanad Lb. 189. 
Dict amd Repumes for... age... 
Prescribed by 
CRONIES SIRNA tak att SOP TE AE oa LR M. D 


General Directions, etc. 


MAKE Foop OF: 


Barley-water. .-.---.------------------------------------ 
Lime-water. ...-..----.----+--------2ppt pecs eee 
WatmMedl aw Atel: 222-0 ee ee et 
‘A Ugebie’s food (non-stareliy)..---.......-- 


Peptogenic milk powder----.-.-..--.-.--------------- 


For each bottle, to be given every.-----.----- hours 
tums the iayietc es eee and 
Ettore pene at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath___.____--__-. Bitoni daily. 
Pan WA Soeess sence. | ES 
daily. 
SSPE a ee SS a eee 


Peete ananmnnamasdILE: 189--- 
Eihet amt Regimen forces agec2..... 
Prescribed by 
OT, IE nS Tae M. D 


General Directions, etc. 


MAKE Foop oF: 


ran gy a ais i pn nemo 
Fe ce ee 
Gaimiesl-water._._ 2 -—-—--.---- 
A Liebig’s food (non-starchy)..-...-.---.----------.. 
Peptogenic milk powder-----.-------------------.... 


For each bottle, to be given every.-----..---- hours 
ne Chie aay ee and 
2S) At eee ees at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath______-______. Fn daily. 
a Diino 
daily. 
I i it 
EXERCISE.— 


secrcendiriatomnanennmeiansinnewenesditle 189- 
Diet and Regimen for..____........._-.-.-- agmee..-. 
Prescribed by 
M. D 


General Directions, etc. 


MAKE Foop oF: 


NWR ia ek 


TMP =WATEL.< 2-2 oso oe 


i Lagbig'’s food (non-starchy).-_.....__ _..._ 
Peptogenic milk powder... 1... 2 


For each bottle, to be given every._-___.____- hours 
parca Che ey os and 
peat hao at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath.____________. | AUDEN De daily. 
|: ee 
daily. 
ene Se oR 


Staten nnamenrnioniann a ILE: 189. 
Dict aod Regimen for... age.2.—- . 
Prescribed by 
ETO ELIE LEN BAe TE M. D 


General Directions, etc. 


MAKE Foop oF: 


eee eee 
Lgme-water....---=_.=--=-.-<++--<epelh tape ee 
(Gataed) water. — a with nn et 
A Liebig’s food (non-starchy)...-........ -------..-. 
Peptagenic milk powder -_-__.___.....---.. ee 


For each bottle, to be given every.-----.----- hours 
Gutias Wing gay... and 
a ee at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath_____________. _ pane daily. 
Pee Bath .. ..-2.._-.. DP a isa 
daily. 
oer 


panties nnn eee eneneneeenereennes 189_-- 
Diet and Regimen for-_..-------------.--- apee2 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop oF: 


ts, a, nee 


hime-water. . <= <2 ee 


A Liebig’s food (mon-starchy).__........_.____ 


Peptogenic milk powder... se ee 


For cach bottle, to be given €very-—_--— 2" hours 
ee |, Sans as erin aa ae mee and 
suet oem at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath.____________. a ee daily. 
2 8, | RE 
daily. 
i 


iinitciaeenenennnnmemeniennnennnslibs EGb..... 
Dict and: Regimen: for.......__.------------- ages... 
Prescribed by 
M. D 


General Directions, etc. 


MAKE Foop OF: 


Barley-water. -_....----------------- Rees Ee 
Thimet water... 2-. 2s aoe -- ek 
@atimedlswater... a. 2226-22-23 se see 


iA Gigsbie’s ‘food (non-starchy)....-..----- 28 
Peptepenic milk powder.._...--------------. =a. 


For each bottle, to be given every.-----.----- hours 
aka Mie NOQY. oo a5 See ann iain and 
ie sees Lael at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath_____________. Enc ee ek eae. daily. 
Pet) Ubathy 2 iE... ce 
daily. 
SLEEP.— 


wien caesarean naman le 189--- 
Dict and Regimen for____..___-----___- agens... 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop OF: 


Barley-water.....-.-------------------------------------. 
Lime-water. --.--------------+---------+-------------++--- 
Oatmeéal-water. ....------+-=-----+-+--s-<--.2..s aoe 
i Wiebie’s food (non-starchy ).----.---.---.---..8 


Peptogenic milk powder -..-....---..--.--+4-.-1ci0aam ; 


For each bottle, to be given every.-----._---- hours 
Gating the GY, 222s-sc200 2c cess 2 and 
patents sate a at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath_____________. | Pe Pe daily. 
fo | | eee 
daily. 
SLEEP. —.-.-.----------------------------2..2- 2 o-oo nn nee 


ae aia eel, 189... 
Diet aad Regimen for... age:2..... 
- Prescribed by 
M. D 


General Directions, etc. 


MAKE Foop OF: 


Patley wate... _————~ -<.<ama nano 
Mume-water. ..222- 35 
Ginter -waler. = a a in nl 
A Liebig’s food (non-starchy) -------.-..-.---.---.. 


Peptegenic milk powder_—__._.--...---_-_-... ae 


For each bottle, to be given every.-----..---- hours 
Gemme Ge diy a and 
pa ee eee at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath_____________. D cnn eee daily. 
Pell bath ..... | Pee Se 
daily. 
SLEEP.— 


peceneceneceeaenmanmnmngnnnnn lb, 189--- 
Dict and Regimen for_..........-...-—-- age... 
Prescribed by 
M. D 


General Directions, etc. 


MAKE Foop OF: 


Barley-water. .---.----..----------.---+------=-2==5.00um 
Limie-watet. ......---.-.+-----------99¢)-boaeteeeee 
Oatmeal-water......-----.-.-----.----.--.-+--- ee 
A Liebig’s food (non-starchy).........-..------., 


Peptopenic milk powder_................2.2.. 28 


For each bottle, to be given every.-----.----- hours 
gt NE A oo eae and 
pba nie at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath.____________. Bs Pee daily. 
Os I .. < ence ee 
daily. 
SLEEP.— 


Senate: 189--- 
Dict end Recimen for_____.___.__....... age.2 ._ es 
Prescribed by 
M. D 


General Directions, etc. 


MAKE Foop oF: 


ace WE a re resin 
TWINNe SWatteN 5 sg 
Se aS 
A Uebig’s food (non-starchy)......-....._._....- 


Peptogenic milk powder----------.------------ 


For each bottle, to be given ‘every-—*-= 2" hours 
reuse le and 
pe ae oa at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath.____________. OE a daily. 
| Dc 

daily. 
rh 


SRESSbeneaebtbeaseeneamnene lh 189--- 
Ditt eed Regimen for... agesz..._ 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop oF: 


LS ee nancies 
ee 
IMillk-SuSar =... 52 6-22 dh nc 2. ++ - 5 
Salt bane cere eee lhl A Dee Sie 
TW GREP an oc as a ete nied neseeieinkcnnceene ie 
go | nc 
eC a se 
Datincalawater..... 2 nso vc one see ee 
A Liebig’s food (non-starchy)._--....--.--.......... 
Peptogenic TORU POWUGE gon ones 2natetn ede e eee 
For each bottle, to be given every hours 
a oe: ||, ae a i and 
fede tes nat letel at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath ____.____ F ee daily. 
Pa, “SO tec | eee 
daily. 
SLEEP.— 


ltethesctetas tiaras cmrce pecs 2s SIU, 189-- 
Diet aad. Regimen for.....-...... agGe2 .... 
Prescribed by 
M.D 


General Directions, etc. 


MAKE FoopD OF: 


: Barley-water......---------------------— 
Lime-water-._-.-.-------------------=979-Eneetheaee 
| Oatmeal-water.----------------------------------------= 
A Liebig’s food (non-starchy ) ---------.-----------. 
Peptogenic milk powder--------------------------- 


ih For each bottle, to be given every.--.-.----- hours 
during the day.-------------------------------- and 
spy kaso at night. 


CLoTHING.—Flannel binder over abdomen. Woollen 


iy underclothing (weight to vary with season). 


BATHING.—Sponge-bath______.___---. Ds ee daily. 
i Pell bathe oe. | EN 
il daily. 
: __t Se enone oesaoe Semen neem 
RINSE o-oo 
i , = 


Gretna eeninisitioinereinee SITE: 189-- 
Diet and Regimen for .......__..--.-.------- agen2--.- Ee 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop oF: 


Barley-water...------.---------------~--<<.<-tdieeena 
Lime-water._........--.+--.-------=g¢}-byepiepeeee 
(Oaemeal-water......2..--...._........_.__) 
A Liebig’s food (non-starchy) --.--..-----.------__ 


Peptogenic milk powder _........._-...--._._.- Seed 
For each bottle, to be given every.--__...__- hours 
pi EG OR 8 a and 

ee es eS at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath.____________. Yee _.... daily. 
er | 
daily. ; 
SLEEP. —. 


canna aenasasince MAE, 189- 
Diet and Regimen for--...-------------.--- age... 
Prescribed by 
M.D 


General Directions, etc. 


il 


MAKE FOoopD OF: 


Pettey water... -..-=---<- 


Livee-water..............2-.-.------ ql hee 


A Liebig’s food (non-starchy ) 


Peptogenic milk powder 


For each bottle, to be given every hours 
cca fie Utes ek and 
ee eee at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath.__.__ F 
Zt 2c) ae F 


Seen nec LTE 189..- 
Exot dic. TCeien fern i: a 
Prescribed by 
Shyness Sete et M. D 


General Directions, etc. 


a 


MAKE Foop oF: 


SORA WANE «a aia fe aetna tne se 
LMe-Water oo. -2u--.-.-s----.+---- 998 Fogel eee 
Oo | a a a 

A Liebig’s food (non-starchy) _. 

Peptogenic milk ae 


For each bottle, to be given every....__.-_--_hours 
a A ee and 
fae ee ee at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath_____________. Ps... se daily. 
2 2d 
daily. 
SLEEP. —. 


: 


= 


pets tere ceenndlllt. 189--- 
Dict,and Regimen for__._..._.....------.-- agen. 
Prescribed by 
M. D 


General Directions, etc. 


MAKE FoopD OF: 


MRT nn 


Barley-water. .........-.< ff eee 


CS ee 


A Liebig’s food (non-starchy) --..--.--.-__.-..... 
Peptormemic milk powder:.........---.u... 2. 


For each bottle, to be given every ________ hours 
pict tie~ lag 352 4 1) and 
Soe es at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath.....________F..______ daily. 
Piodl poathy P .....2-- 
daily. 
SLEEP.—. 


spiet oasd Sarno nat ceeesens: AOS. 189--- 
Diet.and Regimen for—_______________. agen2.__ 
Prescribed by 
as a tac ns ee M.D 


General Directions, etc. 


MAKE Foop oF: 


Piatheg Waliel sso: =< - sek aad Sete .t ee ee 


UC nee ae ee 


® Vebie’s ‘food \(non-starchy).........:....228 
Pepregenic milk powder .......-.-...-.-_--- hu. i 


For each bottle, to be given every. ~_:_ hours 
Rletiiiie Sine Wi yi et ore eds and 
ee ee: at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath.____......_.F.._____ daily. 
SS, ene: SMe ee 
daily. 
OS ii at ne i 
EXERCISE.— 


ae a ree ene 189.-- 
[het aad Regimen for age.2_.. . 
Prescribed by 
is ast ce a Sp oe Nr M.D 


General Directions, etc. 


MAKE Foop oF: 


Beirne Wetted sh ene Sinn soos 


(SNIE=W HUEY << 2eah<: 2 sete soo 2. cs io eee en ge ee 


A Liebig’s food (non-starchy) .--..----._-_--.-.-.. 
Pepropenic milk powder... -2--2-..-..-.2--<-2 


for each bottle, to be given ‘every:--7--. 72 hours 
Rromine Wke Wty cts ttectec cet. and 
pend Maer tie. 2 at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ), 


BATHING.—Sponge-bath.._.-.___ Po ee daily. 
WL Wetel 28no 2e onl 5 a. eso eee 
daily. 
SLEEP.— 


itt ctmarenntmnamemessnasoundtTt. 189-- 
Diet and Regimen for__.......5---2-2-.. ages... 
Prescribed by 
M.D 


General Directions, etc. 


MAKE Foop OF: 


Barley-water........------------~---~----<--= ~<a 
ite Ci) en os ere 
Othe A Wallen. 66 no ot ee 2 


A Liebig’s food (non-starchy ) .-.--.--.-.----..--... 


Peptogenic milk powder... .._..------ 2222 


For each bottle, to be given every.._.____.--hours 
aa a a a re a and 
eee eee at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath.___________. | ans eS 
Pel “bath: 22s et. F 


nee Sone eon on tee pees 25s SUR, 130... 
Sket aan Reoimen foc. ager? 
Prescribed by 
Phe aaa: ee M.D 


General Directions, etc. 


MAKE Foop oF: 


ee oS 


LAMNO=WAtCH bone es 


A Liebig’s food (non-starchy)._--..--.-..-.-.WW. 
Feprorenic milk powder .__._.-..----....----.....e 


For each bottle, to be given every._________ hours 
eritiiny Wine ay dS and 
SESE ON: Soe ae at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath._...__ Ee _. daily. 
7 i Ye 


em arte a in oa igo 


aR alessaeaaondeaadseninns LV: 189- 
Peet dan Repimen tor age... 
Prescribed by 
NARMS A M.D 


General Directions, etc. 


MAKE Foop oF: 


ee 


LaaMG-WaANGE._.. +... ---.-- 4g Bee 3 


A Liebig’s food (non-starchy).-...-----__ 
Peptopenic mulk powder .___..........2-. ae 


For each bottle, to be given every _______hours | 
Guiiey te hy... lo ke and | 
Sete eT ees, at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season ). 


BATHING.—Sponge-bath._______ P intolaae _ daily. 
Full bath 


Wasnt <aitieneviceep tie SN 189-- 
Diet and Regimen for______-_.______._._.. age.g 
Prescribed by 
sennixteeuis pee maa ee ee M.D 


General Directions, etc. 


MAKE Foop oF: 


TRbtley-WAter, =. .- ~~~ sane ison = 2d 
hame=water.. 2 =.= +3... qa ee 
Aimed |= wath -2-25.-----—~-—- 0 er 
A Liebig’s food (non-starchy) -.---.----.------.... 


Peprosenic milk powder...-.__.-.._.-..2. a 


For each bottle, to be given every...-__.__--- hours 
MTA ae, AT ta ka and 
er 2 ene at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath ____._.____ f. .2 2 oe 
Bam) bath... soc. i... eee 
daily. 
SLEEP.—. 


Sitesi rane criqetasiacLlihe 189-- 
Dietand. Regimen for_._____---.__-—..-- AGE 2..... 
Prescribed by 
La si I Ae ea M. D 


General Directions, etc. 


MAKE Foop oF: 


ee eo ene Ee 
Lane-water.....-..._..........----- <9 dae 
@Atmeal-watern (Sse a oe 
A Liebig’s food (non-starchy) --.------..-------... 
Peptogenic milk powder___...._---:-.-.-......__.28 


For each bottle, to be given every... __---hours 
auras tne dayne 2 saa Sean. and 
Aha! a Bl at night. 


CLOTHING.—Flannel binder over abdomen. Woollen 


underclothing (weight to vary with season). 


BATHING.—Sponge-bath.____________. | pas daily. 
Pee, Wath 222... | premiere eh 
daily. 
SLEEP.— 


ES A OE, 189. 
OO IG sich thls eg rs ee 
Prescribed by 
Serna | Maree ayes ape M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


Chass 1 tablespoonful (f3ss). 
Milk.....-_-..--..._...-..---11 tablespoonfuls (f3vss). 
Mae suar. oe... 1 teaspoonful (3}). 
cf (hi a pinch. 

LL ES: RS eee 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig's food. 
Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
Fifth meal, 10 P. M. 
Same as first. 


Total, fZxl per diem. 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


RIGA 2 1 tablespoonful (f3ss). 
Milk. _..............-.-..---11 tablespoonttis (iZvae), 
Milke-suar.-._.......-- 1 teaspoonful (3}). 
Oe er a pinch. 

ee ee 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 

Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig's food. 

Third meal, 2 ?.M. 
Same as second. 

Fourth meal, 6 P. M. 
Same as second. 

Fifth meal, 10 P. M. 
Same as first. 


° Total, fZxl per diem. 


OS SM oa eR: 189.. 
8 ONE NESSIE Sees NIN koe ae 
Prescribed by 
RRS.) eee eee re er Ce M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, '7 A. M. 


ee ar eran 1 tablespoonful (f3ss). 
Milk. ___......_........-.----11 tablespoontuls (fZvss). 
Nilke-cugar._-...-...---.... 1 teaspoonful (3)). 
So! Seo a pinch. 

ee a he 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 

Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 

Third meal, 2 ».M. 
Same as second. 

Fourth meal, 6 P. M. 
Same as second. 

Fifth meal, 10 P. M. 
Same as first. 


Total, fZxl per diem. 


yA EE  e 189.. 
CD, ROT LOD SE. Se Se OM ee Y a 
Prescribed by 
Ree BD Pete eee ee M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


a eens 1 tablespoonful (f3ss). 
Milk.._....---.-.......-..-.-11 tablespoonfuls (fZvss). 
Milk-sugar................ 1 teaspoonful (3j). 
oS es a pinch. 

i Ne ee 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 ».M. 


Same as second. 


Fourth meal, 6 P. M. 


Same as second. 


Fifth meal, 10 P. M. 


Same as first. 


Total, fZxl per diem. 


RES AE Ee, Se 189. 
CRONE CMA FoR Se CL a ae a 
Prescribed by 
EL Pee en eo ee M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


MN 35, aera 1 tablespoonful (f3ss). 
nee 11 tablespoonfuls (f3vss). 
Ridk-sugar__......._..-.--- I teaspoonful (3}). 
i a pinch. 

oc 2 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 


Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
fifth meal, 10 P. M. 

Same as first. 


Total, f3xl per diem. 


escent soins tolls sire tcoe ditch 189... 
GT ORT ETE i dato IL Set Ny eo | 
Prescribed by 
s(sniansiiiassillie NAN SA. s-icherseniadtlinnsetaiapieies M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


oe ee ae ae SEP 1 tablespoonful (f3ss). 
Milk..__._.-.---.-.....---.--11 tablespoonfuls (f3vss). 
Naiessupar_.-—..------ 1 teaspoonful (3j). 
ot eee a pinch. 

RR ek 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


Cream, milk, and water in above proportions; — 


one tablespoonful of a good Liebig’s food. 
Third meal, 2 ?.M. 
Same as second. 
Fourth meal,6 P.M. — 
Same as second. 
Fifth meal, 10 P. M. 
Same as first. 


Total, fZxl per diem. 


OE as 189.- 
TE I hoy aren, Tee ae ve 
Prescribed by 
ee Fem mnep ee ce mmrer eee M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, '7 A. M. 


NR a 1 tablespoonful (f3ss). 
Milk.........---..-----------11 tablespoontuls (TEvas), 
Millk-cugar-.....-.-.-.---. I teaspoonful (3)). 
(| | See a pinch. 

SS ea ee 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig's food. 
Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
fifth meal, to P. M. 
Same as first. 


Total, 3x1 per diem. 


Sn ae ee Se eee 189. 
| ane Se eee ee C5 
Prescribed by 
Se Renee ee eee M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


a 1 tablespoonful (f3ss). 
DN pipet ne 11 tablespoonfuls (f3vss). 
Milis-cugar-—..._...------- 1 teaspoonful (3)). 
) a pinch. 

Water es -2------ 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions ; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 


Same as second. 
Fifth meal, 10 P. M. 
Same as first. 


. Total, f3xl per diem. 


Ve eS eee eee 189.. 
ee, DO REGIE OMG Sede eee age... 
Prescribed by 
PR ie ds M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


ee 1 tablespoonful (f3ss). 
Milk..._.-.-----..........-.-11 tablespoonfuls (f3vss), 
PR SUp ar. oc sa... I teaspoonful (3)). 
MP h spe cemersscssesceczmess a pinch. 

i 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
fifth meal, 10 P. M. 
Same as first. 


Total, fZxl per diem. 


— AE —— ee — ee ee eee Re Re ee ee eee ee oe 


detbsacwecassscsuscttesssscesseckus 189..- 
RN FOIE asics mpc Be ea AGB ns 
Prescribed by 
Re eee reap el M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, '7 A. M. 


SE ee ne ae 1 tablespoonful (f3ss). 

Milk.__..-.-.-.-......-..---.11 tablespoonfuls (f3vss). 

Millc-sugar............-..-- 1 teaspoonful (3)). 
Pea Meitestbesiicsirnneniens a pinch, 

i ae 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig's food. 
Third meal, 2 ?.M. 


Same as second. 


Fourth meal, 6 P. M. 


Same as second. 


Fifth meal, 10 P. M. 


Same as first. 


Total, fZxl per diem. 


-_< 2 oe Se ee eS =e ee eee ee 


ye ee eee eee ee 


a + | Fere 


SSA Ree woe oe eaereneter 189.- 
NS ie Sa iS see he EI ae ae 
Prescribed by 
ee ere ins 2 ae M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


1 ESS eee ee ere 1 tablespoonful (f3ss). 
Milk.___.-------.......-.---.11 tablespoonfuls (f3vss). 
Milic-sugar.__....___...- .. I teaspoonful (3)). 
ES oes a pinch. 

| SS 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions ; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 ?.M. 


Same as second. 
Fourth meal, 6 P. M. 


Same as second. 


fifth meal, to P. M. 


Same as first. 


Total, fZxl per diem. 


shaieteR ac tie tus aiiamei Sa tiated atten 189-- 
BO oli scxssstencieink this eae ae al Se 
Prescribed by 
RUNS |e Re tO. tone re M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal,7 A. M. 


Seeresaan se Does) ator st 1 tablespoonful (f3ss), 
Wilkes 2<2---..._.....-:----1'1 tablespoontuls (izvam, 
Milk-sugar--____- oe Bt - I teaspoonful (3j). 
ee a pinch. 

<2 iene a 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 


Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
fifth meal, 10 P.M. 
Same as first. 


Total, fZxl per diem. 


laa Sati ng tee ae 189... 
OI gc cc ee ey ls ABC. cao 
Prescribed by 
ee | Pasa Ae M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, '7 A. M. 


ae ee eee 1 tablespoonful (f3ss). 
(SS a eee eae 11 tablespoonfuls (f3vss), 
| 1 teaspoonful (3j). 
eee a pinch. 
See Scere 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 ?.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
Fifth meal, 10 P. M. 
Same as first. 


Total, fZxl per diem. 


Hygienic Directions, etc. 


B 
Five meals a day: 
First meal, 7 A. M. 
eee ee 1 tablespoonful (f3ss). 
| _-.....-.---I1 tablespoonfuls (fZvss). 
Se 1 teaspoonful (3)). 
ees a pinch. 
ae eres 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions ; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 P.M. 


Same as second. 


Fourth meal, 6 P. M. 


Same as second. 


fifth meal, 10 P.M. 


Same as first. 


Total, f£Zxl per diem. 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


Oe ee .. 1 tablespoonful (f3ss). 
i __.......---11 tablespoonfuls (f3yvss). 
Mil=-sugar......-------- 1 teaspoonful (3)). 
a a pinch. 

ol ae ae 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
Cream, milk, and water in above proportions; 
one tablespoonful of a good Liebig’s food. 
Third meal, 2 P.M. 
Same as second. 
Fourth meal, 6 P. M. 
Same as second. 
fifth meal, 10 P. M. 
Same as first. 


Total, fZxl per diem. 


a et es 189... 
Diets) -btaccacside:-+-——_--——.-.--------7 age>....... 
Prescribed by 
<7 Ee ne ee ee M. D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A.M. 


CRBMN. ..-. == -2s202s2c5s5 1 tablespoonful (f3ss). : 
Milk..____._______.-----.15 tablespoonfuls (f3vijss), 
DMilk-stgar...........~.- I teaspoonful (3j). 
a aes ce ce a pinch. 
ES 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (f3viij) of warm milk. 


The yelk of an egg lightly boiled, with stale 
bread-crumbs. 


Fourth meal, 6 P.M. 


Same as first. 


Third meal, 2 P. M. 
| 
Fifth meal, 10 P. M. | 


Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 
good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


a Cee eR ane) eae 8 189.-- 
Diet £6 )-baeccogesites 1 —-----_---------- 4 Agh>-.—- 
Prescribed by 
M.D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


CRM. - - === 2252 nse 1 tablespoonful (f3ss). 
Milk.___-_.___-_-.-.-----.15 tablespoonfuls (f3vijss), 
Milk-sugar-....-.--..... 1 teaspoonful (3j). 

abs. cbieseed2 aoczzeeckes a pinch. 

Cae ae 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of © 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 
good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


pL ae see eae te ne 189.-- 
Diet for - 1... 2+--------+------------------------. aSe------ 
Prescribed by 
M. D 


Hygienic Directions, etc. 


Five meals a day : 


First meal, '7 A. M. 


CRON eee scszesces 1 tablespoonful (f3ss). 
Milk.____-__--.-....-----.15 tablespoonfuls (f3vijss), 
Milk-sugar ...---.----.-- I teaspoonful (3)). 

| aes ae a pinch. 

Ee ee 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. : 

The yelk of an egg lightly boiled, with stale 
bread-crumbs. 

Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, — 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a : 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


ee Sk eee eee 189-.- 
Diehiee) Lelacogesises pecans age)... 
Prescribed by 
M. D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


COBB. -~< 22.29. neweresis 1 tablespoonful (f3ss). 
Milk..____...-.__.--_--__.1§ tablespoonfuls (f3vijss), 
Milk-sugar ......--.--.-- I teaspoonful (3j). 
SESS ae ene a pinch 

Rr gs Sena 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 


Third meal, 2 P. M. 


The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


SOE Shean See eR eS Aenean ee 189..- 
RY, $53 ee el hes 2 ae age. 
Prescribed by 
M.D 


Hygienic Directions, etc. 


Cc 
Five meals a day: 
First meal, 7 A. M. 
ee 1 tablespoonful (f3ss). 
Milk...___.-.-_____-__-__.15 tablespoonfuls (f3vijss), 
Milk-sugar -------------- I teaspoonful (3)j). 
>| | Sec Sa ee eae a pinch. 
ee 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (f3viij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, to P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


i 6 1 en ee Oe ee 189.-- 
Dictéer) tutecoaselds +—-_—__----------2 age) -. 
Prescribed by 
M. D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


CR... -... 2222222: .. 1 tablespoonful (f3ss). 
er 15 tablespoonfuls (f3vijss), 
Milk-sugar .......-.----- 1 teaspoonful (Jj). 
Se ee a pinch. 
aoe 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 1o P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


pee gta iene ahh See 189... 
Dictégm) ltacecsside: + ——_____---------4 age’)... 
Prescribed by 
fr Pe eae Cae eee he M. D 


Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A.M. 


Cream.....___ ___.--.-..- 1 tablespoonful (f3ss). 
es 15 tablespoonfuls (f3vijss), 
feai-cager ......-.-.--.- I teaspoonful (3)). 

Rn i ese ae a pinch. 
fer 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 

bread-crumbs. 

Fourth meal, 6 P.M. 


Same as first. 


fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


cA CORR Ds Bere so en 189. 
Dietagms 113 ncoqesldest-1—~.--,..---.---+ = age)... 
Prescribed by 
M. D 


Hygienic Directions, etc. 


Five meals a day : 


First meal, 7 A. M. 


Cntr nrrnnnens 1 tablespoonful (f3ss). 
Milk.___________._._.-...15 tablespoonfuls (f3vijss), | 
Mie-Stipar ..._.__...-- I teaspoonful (3)). 

2) Eee a pinch. 

7 4 tablespoonfuls (f3ij) 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 


The yelk of an egg lightly boiled, with stale 
bread-crumbs, 


Fourth meal, 6 P.M. 


Same as first. 


fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


a 
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Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


Cream..______ -.......... 1 tablespoonful (f3ss), 
Milk._____.______......_-.15 tablespoonfuls (f3vijss), — 
Milk-stipar _............- I teaspoonful (3)). 

a a pinch. 

i 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt, 


OSE 
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Hygienic Directions, etc. 


Five meals a day : 


First meal, 7 A. M. 


o iis 1 tablespoonful (f3ss). 
Milk.______________-___.15 tablespoonfuls (f3vijss), 
Mie-sugar .......------- 1 teaspoonful (3)). 

LA ee a pinch. 
re 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


fifth meal, 10 P. M. 
Same as second. 
On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 


or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 
good Liebig’s food may be added, omitting 
then the milk-sugar and salt. | 
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Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A.M. 


Cream.................-. 1 tablespoonful (f3ss). 
Milk._____________._-...15 tablespoonfuls (f3vijss), 
Mulic-supar -..._-------.. 1 teaspoonful (3j). | 
ee a pinch. | 
i 4 tablespoonfuls (fZij). 


Second meal, 10.30 A. M. | 
A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 


The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 10 P. M. 
Same as second. 
On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 


or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


a 
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Five meals a day: 


First meal, 7 A. M. 


Créam.._.._.. .....-.---- 1 tablespoonful (f3ss). 
Milk.___.______--.-.---. 15 tablespoonfuls (f3vijss), 
Malk-sugar --...--------- 1 teaspoonful (3j). 

NM th tae eae a pinch. 

| eee oe 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 


Third meal, 2 P. M. ; 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 


Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 10 P. M. 
Same as second. 
On alternate days the third meal may consist of 

from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 
good Liebig’s food may be added, omitting 
then the milk-Sugar and salt. 
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Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


MA. 2... 2s er neces 1 tablespoonful (f3ss). 
Milk. ____._.____.__----.15 tablespoonfuls (f3vijss), 
Nilic-sugar .....-...----- 1 teaspoonful (3)). 
a a pinch. 

ol ae 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 
A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


Fifth meal, 10 P. M. 


Same as second. 


: 
On alternate days the third meal may consist of © 


from 4 to 6 fluidounces of mutton-, chicken-, — 
or beef-broth containing a small quantity of — 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 
good Liebig’s food may be added, omitting 
then the milk-sugar and salt. | 
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Five meals a day: 


First meal, 7 A. M. 


Cream........ ........-.. 1 tablespoonful (f3ss), 
i tetod 15 tablespoonfuls (f3vijss), 
Mimk-sugar.__........---- I teaspoonful (3)). 

SS ee a pinch 
ae 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 
bread-crumbs. 
Fourth meal, 6 P.M. 


Same as first. 


fifth meal, 1o P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 


t 
Hygienic Directions, etc. 


Five meals a day: 


First meal, 7 A. M. 


a soabatinenett 1 tablespoonful (fJss). 
Milk.__________-.--_----. 15 tablespoonfuls (f3vijss), 
Mili-cugar ___...-.---.-- 1 teaspoonful (3)). 
ae a pinch. 

a 4 tablespoonfuls (f3ij). 


Second meal, 10.30 A. M. 


A breakfast-cupful (fZviij) of warm milk. 


Third meal, 2 P. M. 
The yelk of an egg lightly boiled, with stale 

bread-crumbs. 

Fourth meal, 6 P.M. 


Same as first. 


fifth meal, 10 P. M. 
Same as second. 


On alternate days the third meal may consist of 
from 4 to 6 fluidounces of mutton-, chicken-, 
or beef-broth containing a small quantity of 
stale bread-crumbs. 


To first and fourth meals one tablespoonful of a 


good Liebig’s food may be added, omitting 
then the milk-sugar and salt. 
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Hygienic Directions, etc. 


D 
Five meals a day: 
First meal, '7 A.M. 

A slice of stale bread, broken and soaked in a breakfi 
cup (fZviij) of new milk; or two tablespoonfuls of 
well-cooked and strained porridge (oatmeal 
cracked wheat), with two tablespoonfuls of cre 
and a little salt (no ‘sugar); a breakfast-cup 
(fZviij) of new milk. 

Second meal, 10 A.M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 
Same as first. 
Fifth meal, 10 P.M. 
A breakfast-cupful (fZviij) of milk, with or without 
one tablespoonful of a good Liebig’s food. 


To alternate with this: 
First meal, 7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (f3vj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 7 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablenail 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (fZviij) of milk, with a Slice of bread 
broken up and soaked in it. 
fifth meal, 10 P.M. 
A teacupful (f3vj) of milk. 
Fifth meal often unnecessary; never disturb sleep for i 
Should child awake at 5 or 6 A.M., he should break hi 


fast upon a cup of warm milk, and not go hungry until 
set breakfast hour. 
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D 
Five meals a day: 


First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a breakfi 


cup (fZviij) of new milk; or two tablespoonfuls o 

well-cooked and strained porridge (oatmeal 

cracked wheat), with two tablespoonfuls of cream 

and a little salt (no sugar); a breakfast-cupful 

(fZviij) of new milk. 
Second meal, 10 A. M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a thin 
slice of lightly-buttered bread. 

Third meal, 2 P.M. 

A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. 


To alternate with this: 

First meal, '7 A.M. 

The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (f3vj) of milk. 

Second meal, 10 A.M. 

A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 

Third meal, 2 P.M. 

A mashed baked potato moistened with four tablespoon- 
fuls (fZij) of meat-broth; two good tablespoonfuls 
of junket with cream. ; 

Fourth meal, 6 P.M. 

A breakfast-cupful (f3viij) of milk, with a slice of brea 
broken up and soaked in it. 

Fifth meal, 10 P.M. 

A teacupful (f3 vj) of milk. 

Fifth meal often unnecessary; never disturb sleep for it. 
Should child awake at 5 or 6 A.M., he should break his 
fast upon a cup of warm milk, and not go hungry until the 
set breakfast hour. 

--  - j 
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Hygienic Directions, etc. 


Five meals a day: 
First meal, '7 A.M. 

A slice of stale bread, broken and soaked in a breakfast. 
cup (fZviij) of new milk; or two tablespoonfuls of 
well-cooked and_ strained porridge (oatmeal or 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a_breakfast-cupful 
(fZviij) of new milk. 

Second meal, 10 A. M. 

A teacupful (f3vj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. 
To alternate with this: 
First meal, '7 A.M. 

The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 

Second meal, 10 A.M. 5 

A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 

Third meal, 2 P.M. 

A mashed baked potato moistened with four tablespoon- 
fuls (fZij) of meat-broth; two good tablespoonfuls 
of junket with cream. ; 

Fourth meal, 6 P.M. 

A breakfast-cupful (f3 viij) of milk, with a slice of bread 

broken up and soaked in it. 
fifth meal, 10 P. M. 

A teacupful (f3vj) of milk. 

Fifth meal often unnecessary; never disturb sleep for it 
Should child awake at 5 or 6 A.M., he should break his 


fast upon a cup of warm milk, and not go hungry until the 
set breakfast hour. 
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D 
Five meals a day: 
First meal, 7 A.M. 

A slice of stale bread, broken and soaked in a breakfi 
cup (fZviij) of new milk; or two tablespoonfuls o 
well-cooked and strained porridge (oatmeal or 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a breakfast-cupful 
(fZviij) of new milk. 

Second meal, 10 A. M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
rice-and-milk pudding. 


‘ 


Fourth meal, 6 P.M. 
Same as first. 
Fifth meal, 10 P.M. 
A breakfast-cupful (fZviij) of milk, with or without 
one tablespoonful of a good Liebig’s food. 


To alternate with this: 

First meal, '7 A.M. 

The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 

Second meal, 10 A.M. 

A teacupful (f3vj) of milk, with a thin slice of lightly- 
buttered bread. 

Third meal, 2 P.M. 

A mashed baked potato moistened with four tablespoon 
fuls (fZij) of meat-broth; two good tablespoonfuls 
of junket with cream. 

Fourth meal, 6 P.M. 

A breakfast-cupful (f3viij) of milk, with a slice of bread 

broken up and soaked in it. f 

Fifth meal, 10 P. M. 
A teacupful (fZvj) of milk. 

Fifth meal often unnecessary ; never disturb sleep for it. 
Should child awake at 5 or 6 A.M., he should break his 
fast upon a cup of warm milk, and not go hungry until 
set breakfast hour. 
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Five meals a day: 
First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a breakfast. 
cup (fZviij) of new milk; or two tablespoonfuls of 
well-cooked and _ strained porridge (oatmeal or 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a breakfast-cupful 
(fZviij) of new milk. 
Second meal, 10 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit or a thin 
slice of lightly-buttered bread. 
Third meal, 2 P.M. 
A teacupful (f3vj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
_-rice-and-milk pudding. 
Fourth meal, 6 P.M. 
Same as first. 
Fifth meal, 10 P.M. 
A breakfast-cupful (fZviij) of milk, with or without 
one tablespoonful of a good Liebig’s food. 


To alternate with this : 
First meal, 7 A. M. 
The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (f3viij) of milk, with a slice of bread 
broken up and soaked in it. 
fifth meal, 10 P.M. 
A teacupful (f3vj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it. 
Should child awake at 5 or 6 a. M., he should break his 


fast upon a cup of warm milk, and not go hungry until 
set breakfast hour. 
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D 
Five meals a day: 


First meal, 7 A.M. d 
A slice of stale bread, broken and soaked in a breakfa: 


(cup (fZviij) of new milk; or two tablespoonfuls 
well-cooked and strained porridge (oatmeal 
cracked wheat), with two tablespoonfuls of cre 
and a little salt (no sugar); a breakfast-cup 
(fZviij) of new milk. ‘ 
Second meal, 10 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit or a thin 
slice of lightly-buttered bread. 
Third meal, 2 P.M. . 
A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful 
~ Wice-and-milk pudding. 
Fourth meal, 6 P.M. 
Same as first. 
Fifth meal, 10 P.M. a 
A breakfast-cupful (fZviij) of milk, with or without 
_ one tablespoonful of a good Liebig’s food. 


To alternate with this: 

First meal, 7 A.M. 

The yolk of an egg lightly boiled, with bread-crumbs 
salt; a teacupful (f3vj) of milk. 

Second meal, 10 A.M. 

A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 

Third meal, 2 P.M. ‘ 

A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 

Fourth meal, 6 P.M. 

A breakfast-cupful (f3viij) of milk, with a slice of br 
broken up and soaked in it. 

Fifth meal, 10 P. M. 

A teacupful (fZvj) of milk. 

Fifth meal often unnecessary; never disturb sleep for i 
Should child awake at 5 or 6 A.M., he should break hi 
fast upon a cup of warm milk, and not go hungry until 
set breakfast hour. 
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Five meals a day: 


First meal, 7 A.M. 
A slice of stale bread, broken and soaked in a break 


‘cup (fZviij) of new milk; or two tablespoonfuls oj 
well-cooked and strained porridge (oatmeal o 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a breakfast-cupful 
(fZviij) of new milk. 
Second meal, 10 A. M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a thir 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. , 

A breakfast-cupful (fZviij) of milk, with or without 
one tablespoonful of a good Liebig’s food. 

To alternate with this: 
First meal, 7 A.M. 

The yolk of an egg lightly boiled, with bread-crumbs and 

salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 

A teacupful (fZvj) of milk, with a thin slice of lightly- 

buttered bread. 
Third meal, 2 P.M. 

A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 

Fourth meal, 6 P.M. 
A breakfast-cupful (fZ viij) of milk, with a slice of bread 
broken up and soaked in it. 
Fifth meal, 10 P.M. 
A teacupful (fZvj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it 
Should child awake at 5 or 6 A.M., he should break his 


fast upon a cup of warm milk, and not go hungry until 
set breakfast hour. 


Hygienic Directions, etc. 


D 
Five meals a day: 


First meal, '7 A.M. ; 
A slice of stale bread, broken and soaked in a breakfa 


cup (fZviij) of new milk; or two tablespoonfuls 
well-cooked and strained porridge (oatmeal — 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a break fast-cupfi 
(fZviij) of new milk. if 
Second meal, 10 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit or a thin 
slice of lightly-buttered bread. 
Third meal, 2 P.M. 
A teacupful (f3vj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful 
rice-and-milk pudding. 
Fourth meal, 6 P.M. 
Same as first. 
Fifth meal, 10 P.M. : z 
A breakfast-cupful (fZviij) of milk, with or without 
one tablespoonful of a good Liebig’s food. 


To alternate with this: 
First meal, '7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs ané 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (f3vj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (f3 viij) of milk, with a slice of bread 
broken up and soaked in it. 
Fifth meal, 10 P. M. 
A teacupful (f3vj) of milk. 
Fifth meal often unnecessary; never disturb sleep for It 
Should child awake at 5 or 6 A.M., he should break bis 


fast upon a cup of warm milk, and not go hungry until 7 
set breakfast hour. 


« 
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Five meals a day : 


First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a brea’ 


cup (f3viij) of new milk; or two tablespoonfuls 
well-cooked and strained porridge (oatmeal 
cracked wheat), with two tablespoonfuls of cre 
and a little salt (no sugar); a breakfast-cupfu 
(fZviij) of new milk. 
Second meal, 10 A. M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a th 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (f3vj) of beef-, chicken-, or mutton-br 
with a slice of bread. One good tablespoonful 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. 


To alternate with this: 
First meal, '7 A.M. 
The yolk of an egglightly boiled, with bread-crumbs and 
salt; a teacupful (f3vj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (fZviij) of milk, with a slice of bread 
broken up and soaked in it. 
Fifth meal, 10 P.M. 
A teacupful (fZvj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it 
a child aye at 5 or 6 A.M., he should break 
ast upon a cup of warm milk, 
set siecle one “aoe 
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Five meals a day: 


First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a breakfa 


cup (fZviij) of new milk; or two tablespoonfuls 
well-cooked and strained porridge (oatmeal ¢ 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a _breakfast-cupful 
(fZviij) of new milk. 
Second meal, 10 A. M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (f3vj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. © 


To alternate with this: 
First meal, 7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (fZviij) of milk, with a slice of bread 
broken up and soaked in it. 
Fifth meal, 10 P.M. 
A teacupful (fZvj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it. 
Should child awake at 5 or 6 A.M., he should break h 


fast upon a cup of warm milk, and not 
? go hun til 
set breakfast hour. gry un 
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Five meals a day: 


First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a break 


cup (fZviij) of new milk; or two tablespoonfuls 
well-cooked and strained porridge (oatmeal 
cracked wheat), with two tablespoonfuls of cre 
and a little salt (no sugar); a_breakfast-cup! 
(fZviij) of new milk. 
Second meal, 10 A. M. 

A teacupful (fZvj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (f3vj) of beef-, chicken-, or mutton-br 
with a slice of bread. One good tablespoonful 
rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. 


To alternate with this: 
First meal, '7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (f3viij) of milk, with a slice of bread 
broken up and soaked in it. 
fifth meal, 10 P.M. 
A teacupful (f3vj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it 
Should child awake at 5 or 6 A. M., he should break hi 
fast upon a cup of warm milk, and not j 
set breakfast hour. = ee 
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Five meals a day: 
First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a breakfi 
cup (f3viij) of new milk; or two tablespoonfuls 
well-cooked and strained porridge (oatmeal 
cracked wheat), with two tablespoonfuls of cre 
and a little salt (no sugar); a breakfast-cupi 
(fZviij) of new milk. 
Second meal, 10 A. M. 
A teacupful (f3vj) of milk, with a soda-biscuit or a thi 
slice of lightly-buttered bread. 
Third meal, 2 P.M. 
A teacupful (f3vj) of beef-, chicken-, or mutton-br 
with a slice of bread. One good tablespoonful 
rice-and-milk pudding. 
Fourth meal, 6 P.M. 
Same as first. 
fifth meal, 10 P.M. 
A breakfast-cupful (fZviij) of milk, with or witho 
one tablespoonful of a good Liebig’s food. 
To alternate with this: 
First meal, '7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonf 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (fZviij) of milk, with a slice of bread 
broken up and soaked in it. 
Fifth meal, 10 P. M. 
A teacupful (fZvj) of milk. 
Fifth meal often unnecessary ; i i 
Should child awake at 5 or ee are sleep 
* ould break h 
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Five meals a day: 
First meal, '7 A.M. 
A slice of stale bread, broken and soaked in a breakfa 


cup (fZviij) of new milk; or two tablespoonfuls o| 
well-cooked and strained porridge (oatmeal o 
cracked wheat), with two tablespoonfuls of crear 
and a little salt (no sugar); a breakfast-cupful 
(fZviij) of new milk. 
Second meal, 10 A. M. 

A teacupful (f3vj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (f3vj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
‘rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. 


To alternate with this : 
First meal, 7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs and 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (f3vj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoon- 
fuls (f3ij) of meat-broth; two good tablespoonfuls 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (fZviij) of milk, with a slice of bread 
broken up and soaked in it. 
Lifth meal, 10 P. M. 
A teacupful (fZvj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it 
Should child awake at 5 or 6 A.M., he should break hi 


fast upon a cup of warm milk, and not go hungry until the 
set breakfast hour. 
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Five meals a day: 


First meal,'7 A.M. 
A slice of stale bread, broken and soaked in a breakfas 


cup (fZviij) of new milk; or two tablespoonfuls ¢ 
well-cooked and_ strained porridge (oatmeal ¢ 
cracked wheat), with two tablespoonfuls of cream 
and a little salt (no sugar); a_ breakfast-cupfy 
(fZviij) of new milk. 
Second meal, 10 A.M. 

A teacupful (f3vj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (fZvj) of beef-, chicken-, or mutton-broth, 
with a slice of bread. One good tablespoonful of 
-rice-and-milk pudding. 

Fourth meal, 6 P.M. 

Same as first. 

Fifth meal, 10 P.M. 

A breakfast-cupful (fZviij) of milk, with or without 

one tablespoonful of a good Liebig’s food. 


To alternate with this: 
First meal, '7 A.M. 

The yolk of an egg lightly boiled, with bread-crumbs and 

salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 

A teacupful (f3vj) of milk, with a thin slice of lightly- 

buttered bread. 
Third meal, 2 P.M. 

A mashed baked potato moistened with four tablespoor 
fuls (f3ij) of meat-broth; two good tablespoonful: 
of junket with cream. 

Fourth meal, 6 P.M. 

A breakfast-cupful (f3 viij) of milk, with a slice of brea 

broken up and soaked in it. 
fifth meal, 10 P.M. 

A teacupful (fZvj) of milk. 

Fifth meal often unnecessary; never disturb sleep for it 
Should child awake at 5 or 6 A. M., he should break his 


fast upon a cup of warm milk, and not go hun . 
til the 
set breakfast hour. : S ety wa 
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Five meals a day: 
First meal, '7 A.M. 

A slice of stale bread, broken and soaked in a brea) 
cup (f3viij) of new milk; or two tablespoonfuls ¢ 
well-cooked and strained porridge (oatmeal 
cracked wheat), with two tablespoonfuls of er 
and a little salt (mo sugar); a breakfast-cup 
(fZviij) of new milk. 

Second meal, 10 A. M. 

A teacupful (f3vj) of milk, with a soda-biscuit or a thin 

slice of lightly-buttered bread. 
Third meal, 2 P.M. 

A teacupful (f3vj) of beef-, chicken-, or mutton-broth, 

with a slice of bread. One good tablespoonful 
_ vice-and-milk pudding. 


Fourth meal, 6 P.M. 
Same as first. 
fifth meal, 10 P.M. 
A breakfast-cupful (fZviij) of milk, with or without 
one tablespoonful of a good Liebig’s food. 
To alternate with this: 
First meal, 7 A.M. 
The yolk of an egg lightly boiled, with bread-crumbs an 
salt; a teacupful (fZvj) of milk. 
Second meal, 10 A.M. 
A teacupful (fZvj) of milk, with a thin slice of lightly- 
buttered bread. 
Third meal, 2 P.M. 
A mashed baked potato moistened with four tablespoo 
fuls (f3ij) of meat-broth; two good tablespoonf 
of junket with cream. 
Fourth meal, 6 P.M. 
A breakfast-cupful (fZviij) of milk, with a slice of br 
broken up and soaked in it, 
Fifth meal, 10 P. M. 
A teacupful (f3vj) of milk. 
Fifth meal often unnecessary; never disturb sleep for it 
Should child awake at 5 or 6 a.M., he should break hi 


fast upon a cup of warm milk, and not go hungry until 
set breakfast hour. 
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Four meals a day : 
First meal, 7 A.M. 
A breakfast-cupful (f3viij) of new milk; the yelk 
of alightly-boiled egg with a little butter an 
salt; two thin slices of bread and butter. 


Second meal, 11 A. M. 
A teacupful (f3vj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 
A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 
Fourth meal, 6.30 P. M. 
A breakfast-cupful (fZviij) of milk, with bread 
and butter. 
To alternate with this : 
First meal,7 A.M. 
Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar); 
a teacupful (f3vj) of milk. 
Second meal, 11 A. M. 
A teacupful (f3vj) of milk, with a slice of bread — 
and butter. 
Third meal, 2 P. M. 
One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 
Fourth meal, 6.30 P. M. 
A breakfast-cupful (fZviij) of milk; a slice of 


soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day : 
First meal, '7 A.M. 
A breakfast-cupful (f3viij) of new milk; the yelh 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 


Second meal, \1 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 
A breakfast-cupful (f3viij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 


Fourth meal, 6.30 P. M. 
A breakfast-cupful (fZviij) of milk, with bread 
and butter. 
To alternate with this : 
First meal, '7 A.M. 
Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar); 
a teacupful (f3vj) of milk. 
Second meal, 11 A. M. 
A teacupful (f3vj) of milk, with a slice of bread 
and butter. 
Third meal, 2 P. M. 
One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 
fourth meal, 6.30 P. M. 
A breakfast-cupful (fZviij) of milk; a slice of 


soft milk-toast, or a slice or two of bread and 
butter. 


Four meals a day: 
First meal, 7 A.M. 

A breakfast-cupful (f3viij) of new milk; the yelk 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 

Second meal, 11 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 


Fourth meal, 6.30 P. M. 

A breakfast-cupful (fZviij) of milk, with bread 
and butter. 

To alternate with this : 
first meal, 7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) ; 
a teacupful (f3vj) of milk. 

Second meal, 11 A. M. 


A teacupful (f3vj) of milk, with a slice of bread 
and butter. 
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Third meal, 2 P. m. 
One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 
fourth meal, 6.30 P. M. 
A breakfast-cupful (fviij) of milk; a slice of 
soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day: 
First meal, '7 A.M. 

A breakfast-cupful (f3viij) of new milk; the yelk 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 

Second meal, 11 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (f3viij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 

Fourth meal, 6.30 P. M. 

A breakfast-cupful (fZviij) of milk, with bread 
and butter. 

To alternate with this : 
First meal, 7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) 
a teacupful (f3Zvj) of milk. 


. 
’ 


Second meal, 11 A. M. 

A teacupful (f3vj) of milk, with a slice of bread 

and butter. 
Third meal, 2 P. M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 

fourth meal, 6.30 P. M. 


A breakfast-cupful (f3viij) of milk: a slice of 
soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day : 
First meal, '7 A.M. 
A breakfast-cupful (f3viij) of new milk ; the yelk 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 


Second meal, 11 A.M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 


Third meal, 2 P. M. 
A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 


Fourth meal, 6.30 P. M. 
A breakfast-cupful (fZviij) of milk, with bread 

and butter. 

To alternate with this : 

First meal, 7 A.M. . 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar); 
a teacupful (fZvj) of milk. 

Second meal, 11 A. M. 

A teacupful (f3vj) of milk, with a slice of bread 

and butter. 
Third meal, 2 P. M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 

fourth meal, 6.30 P. M. 
A breakfast-cupful (f3viij) of milk; a slice of 


soft milk-toast, or a slice or two of bread and— 
butter. 
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Four meals a day: 
First meal, 7 A.M. 

A breakfast-cupful (f3viij) of new milk; the yelk 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 

Second meal, 11 A. M. 
A teacupful (f3vj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 

Fourth meal, 6.30 P. M. 

A breakfast-cupful (f3viij) of milk, with bread 
and butter. 

To alternate with this : 
First meal, '7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) ; 
a teacupful (f3vj) of milk. 

Second meal, 11 A. M. 

A teacupful (fZvj) of milk, with a slice of bread 

and butter. 
Third meal, 2 P.M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 

Fourth meal, 6.30 P. M. 


A breakfast-cupful (fZviij) of milk; a slice of 
soft milk-toast, or a slice or two of b®ead and 
butter. 
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Four meals a day: 
First meal, 7 A.M. 
A breakfast-cupful (fZviij) of new milk; the yelk 
of alightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 


Second meal, 11 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 

Fourth meal, 6.30 P. M. 

A breakfast-cupful (fZviij) of milk, with bread 
and butter. 

To alternate with this : 
First meal, '7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) ; 
a teacupful (f3vj) of milk. 

Second meal, 11 A. M. 

A teacupful (f3vj) of milk, with a slice of bread 

and butter. 
Third meal, 2 P. M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 

Fourth meal, 6.30 P. M. 


A breakfast-cupful (fZviij) of milk; a slice of 


soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day: 
First meal, 7 A.M. 

A breakfast-cupful (fZviij) of new milk; the yelk 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 

Second meal, 11 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 

Fourth meal, 6.30 P. M. 

A breakfast-cupful (f3Zviij) of milk, with bread 
and butter. 

To alternate with this : 
First meal, 7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) ; 
a teacupful (f3%vj) of milk. 

Second meal, 11 A. M. 

A teacupful (f3vj) of milk, with a slice of bread 

and butter, 
Third meal, 2 P. M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 

fourth meal, 6.30 P. M. 
A breakfast-cupful (fZviij) of milk: a slice of 


soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day: 
First meal, 7 A.M. 

A breakfast-cupful (fZviij) of new milk; the yelk 
of a lightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 

Second meal, 1 A. M. 
A teacupful (fZvj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 

Fourth meal, 6.30 P. M. 

A breakfast-cupful (fZviij) of milk, with bread 
and butter. 

To alternate with this : 
First meal, '7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) ; 
a teacupful (fZvj) of milk. 

Second meal, 11 A. M. 

A teacupful (f3vj) of milk, with a slice of bread 

and butter. 
Third meal, 2 P.M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy; a 
saucer of junket. 

Fourth meal, 6.30 P. M. 
A breakfast-cupful (f3viij) of milk: a slice of 


soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day: 
First meal, 7 A.M. 

A breakfast-cupful (f3viij) of new milk; the yelk 
of alightly-boiled egg with a little butter and 
salt; two thin slices of bread and butter. 

Second meal, 11 A. M. 
A teacupful (f3vj) of milk, with a soda-biscuit. 
Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of beef-, mutton-, or 
chicken-broth; a thin slice of stale bread; a 
saucer of rice-and-milk pudding. 

Fourth meal, 6.30 P. M. 

A breakfast-cupful (fZviij) of milk, with bread 
and butter. 

To alternate with this : 
First meal, 7 A.M. 

Four good tablespoonfuls of well-cooked porridge 
(oatmeal or cracked-wheat), with two table- 
spoonfuls of cream and a little salt (no sugar) ; 
a teacupful (fZvj) of milk. 

Second meal, 11 A. M. 

A teacupful (f3vj) of milk, with a slice of bread 

and butter. 
Third meal, 2 P.M. 

One tablespoonful of underdone mutton pounded 
to a paste; bread and butter, or mashed pota- 
toes, moistened with good, plain dish-gravy ; a 
saucer of junket. 

fourth meal, 6.30 P. M. 
A breakfast-cupful (f3viij) of milk; a slice of 


soft milk-toast, or a slice or two of bread and 
butter. 
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Four meals a day: 
First meal, 7.30 A. M. 
One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 


and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A.M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (f3vj) 
of meat-broth, with a biscuit. 


Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 

Fourth meal, 7 P.M. 

A tumblerful (fZviij) of milk; one or two slices 

of bread and butter or of well-moistened milk- 


toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 
and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A. M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (fZvj) 
of meat-broth, with a biscuit. 


Third meal, 2 P.M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter ; a saucer of junket 
or rice-and-milk pudding. 


Fourth meal, 7 P.M. 


A tumblerful (fZviij) of milk; one or two slices 
of bread and butter or of well-moistened milk- 
toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day : 
First meal, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 
and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A.M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (f3vj) 
of meat-broth, with a biscuit. 


Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy ; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 

Fourth meal, 7 P.M. 

A tumblerful (fZviij) of milk; one or two slices 
of bread and butter or of well-moistened milk- 
toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 
and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A. M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (f3vj) 
of meat-broth, with a biscuit. 


Third meal, 2 P.M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 

Fourth meal, '7 P.M. 

A tumblerful (fZviij) of milk; one or two slices 

of bread and butter or of well-moistened milk- 


toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 
and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A.M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (fZvj) 
of meat-broth, with a biscuit. 


Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 

Fourth meal, 7 P.M. 

A tumblerful (f3Zviij) of milk; one or two slices 

of bread and butter or of well-moistened milk- 


toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 


One or two tumblerfuls (f3viij) of milk; a saucer 


of thoroughly-cooked oatmeal or wheaten grits, ~ 


and one or two slices of bread (one day old) 
and butter. 
Second meal, 11 A. M. (if hungry). 
A tumblerful (f3viij) of milk, or a teacupful (f%vj) 
of meat-broth, with a biscuit. 
Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 


as possible ; a baked potato thoroughly mashed ~ 


with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 

Fourth meal, 7 P.M. 


A tumblerful (fZviij) of milk; one or two slices 


of bread and butter or of well-moistened milk- ~ 
toast; a baked apple, or stewed prunes or © 


apple. 
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Four meals a day: 


First meal, 7.30 A. M. 


One or two tumblerfuls (f3viij) of milk; a saucer - 


of thoroughly-cooked oatmeal or wheaten grits, 


and one or two slices of bread (one day old) . 


and butter. 


Second meal, 11 A. M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (f3vj) 
of meat-broth, with a biscuit. 


Third meal, 2 P.M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 


Fourth meal, 7 P.M. 
A tumblerful (fZviij) of milk; one or two slices 
of bread and butter or of well-moistened milk- 


toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 
One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 


and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A. M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (f3vj) 
of meat-broth, with a biscuit. 


Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter ; a saucer of junket 
or rice-and-milk pudding. 


Fourth meal, 7 P.M. 
A tumblerful (fZviij) of milk; one or two slices 
of bread and butter or of well-moistened milk- 


toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 


One or two tumblerfuls (f3viij) of milk ; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 
and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A.M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (fvj) 
of meat-broth, with a biscuit. 


Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 


Fourth meal, '7 P.M. 


A tumblerful (fZviij) of milk; one or two slices 
of bread and butter or of well-moistened milk- 
toast; a baked apple, or stewed prunes or 
apple. 
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Four meals a day: 
First meal, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk; a saucer 
of thoroughly-cooked oatmeal or wheaten grits, 
and one or two slices of bread (one day old) 
and butter. 


Second meal, 11 A. M. (if hungry). 


A tumblerful (f3viij) of milk, or a teacupful (f3vj) 
of meat-broth, with a biscuit. 


Third meal, 2 P. M. 


A slice of underdone roast beef or mutton, or a 
bit of roast chicken: or turkey, minced as fine 
as possible ; a baked potato thoroughly mashed 
with a fork and moistened with gravy; a slice 
or two of bread and butter; a saucer of junket 
or rice-and-milk pudding. 

Fourth meal, 7 P.M. 

A tumblerful (fZviij) of milk; one or two slices 

of bread and butter or of well-moistened milk- 


toast; a baked apple, or stewed prunes or 
apple. 


ees... Fe OO ee ehh ee 


eee 5» 


Prescribed by 


Hygienic Directions, etc. 


(ese eeeees 


G 


Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘« poached. 


““ scrambled. 
«« plain omelette. 
Chicken hash. 
Stewed kidney. 
«« liver. 
Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
Every day. 

Milk. 

Milk-toast or bread and butter. 

Stewed fruit, baked apple. 
Drink. Pure water only. 
Avoid fried food, highly seasoned or made-up dishes. 

No condiment but salt to be used. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘« poached. 


“scrambled. 
«« plain omelette. 
Chicken hash. 
Stewed kidney. 
“liver 
Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cutintosmall pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
Every day. 

Milk. 

Milk-toast or bread and butter. 

Stewed fruit, baked apple. 
Drink. Pure water only. 
Avoid fried food, highly seasoned or made-up dishes. 

No condiment but salt to be used. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. j 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘« poached. 


‘« scrambled. 

«« plain omelette. 
Chicken hash. 
Stewed kidney. 

« diver. 


Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cutinto small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 


Milk. 
Milk-toast or bread and butter. 
Stewed fruit, baked apple. 


Drink, Pure water only. 


Avoid fried food, highly seasoned or made-up dishes. 
No condiment but salt to be used. 


Every day. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day, 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘« poached. 


‘scrambled. 
«plain omelette. 
Chicken hash. 
Stewed kidney. 
se liver. 
Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
Every day. 

Milk. 

Milk-toast or bread and butter. 

Stewed fruit, baked apple. 
Drink. Pure water only. 
Avoid fried food, highly seasoned or made-up dishes. 

No condiment but salt to be used. 


pales isch onto 189-- 
ae een shiee alt hal Serene Bee Ts, 
Prescribed by 
M.D 


Hygienic Directions, etc. 


G 


Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. " poached, 


“scrambled. 
«plain omelette. 
Chicken hash. 
Stewed kidney. 
se sliver. 


Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
: Every day. 

Milk. 

Milk-toast or bread and butter. 

Stewed fruit, baked apple. 


Drink. Pure water only. 


Avoid fried food, highly seasoned or made-up dishes. 


No condiment but salt to be used. 
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Three meals daily at table with parents or an attendant, 


who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. “poached. 


“scrambled. 
«plain omelette. 
Chicken hash. 
Stewed kidney. 
ss liver. 


Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 


Milk. 
Milk-toast or bread and butter. 
Stewed fruit, baked apple. 


Drink. Pure water only. 


Avoid fried food, highly seasoned or made-up dishes. 
No condiment but salt to be used. 


Every day. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘« poached. 


“scrambled. 

«« plain omelette. 
Chicken hash. 
Stewed kidney. 

“« liver. 


Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cutintosmall pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
Every day. 

Milk. 

Milk-toast or bread and butter. 

Stewed fruit, baked apple. 
Drink. Pure water only. 
Avoid fried food, highly seasoned or made-up dishes. 

No condiment but salt to be used. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘“« poached. 


‘“ scrambled. 

‘« plain omelette. 
Chicken hash. 
Stewed kidney. 

co liver 


Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 


Milk. 
Milk-toast or bread and butter. 
Stewed fruit, baked apple. 


Drink, Pure water only. 


Avoid fried food, highly seasoned or made-up dishes. 
No condiment but salt to be used. 


Every day. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 
Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. «poached. 


“scrambled. 
«plain omelette. 
Chicken hash. 
Stewed kidney. 
“« ‘Tiwer. 
Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and straw berries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
Every day. 


Milk. 
Milk-toast or bread and butter. 
Stewed fruit, baked apple. 
Drink. Pure water only. 
Avoid fried food, highly seasoned or made-up dishes. 
No condiment but salt to be used. 
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Three meals daily at table with parents or an attendant, 
who must see that the food is eaten slowly and is 
thoroughly masticated. 


Breakfast. 


Every day. One dish only each day. 
Milk. Fresh fish. 
Porridge and cream. Eggs, lightly boiled. 
Bread (stale) and butter. ‘«« poached. 
“scrambled. 
«plain omelette. 
Chicken hash. 
Stewed kidney. 
“ [wen 


Before or after this meal may eat— 
Oranges, grapes without pulp (seeds not to be 
swallowed), peaches, ripe pears, cantaloupes, 
and strawberries. 


Dinner. 
Every day. Two dishes each day. 
Clear soup. Potatoes, baked or mashed. 


Meat, roasted or broiled Hominy. Macaroni (plain). 
and cut into small pieces. Spinach (purée). Peas. 
Bread and butter. Stewed celery. Cauliflower. 

String beans (young). 
Green corn (grated). 


Junket, rice-and-milk, or other light pudding for 
dessert. 


Supper. 
Every day. 

Milk. = 

Milk-toast or bread and butter. 

Stewed fruit, baked apple. 
Drink. Pure water only. 
Avoid fried food, highly seasoned or made-up dishes. 

No condiment but salt to be used. 
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DIET IN DISEASE. 


Partial peptonization for feeble digestion (age, four 
months). 

“No-milk” diet for acute gastro-intestinal dis- 
orders—acute vomiting, entero-colitis, choleri- 
form diarrheea, etc. (age, six months). 

Diet for chronic gastro-intestinal catarrh—mucous 
disease of older children. 

Diet for chronic gastric catarrh (‘‘chronic vomit- 
ing"’) in infants. 

Diet for chronic intestinal catarrh (chronic diar- 
rhcea) when milk foods undergo acid fermenta- 
tion (age, six to twelve months). 


. Diet for habitual constipation in infants (age, three 


months). 


. Diet for habitual constipation in older children 


(age, eighteen months to two and a half years). 


. Diet in infantile scurvy (age, eight months). 
. Diet in scarlatinal nephritis (age, four years). 


Diet in lithezmia—excess of uric acid in urine, 
gouty eczema, etc. (age, four years). 


. Diet in rickets without diarrhoea (age, eighteen 


months). If diarrhoea be a symptom, employ 
diet L. 


. Diet and regimen in tabes mesenterica (age, four 


years). 
Diet in pulmonary phthisis (age, seven years). 
Diet and regimen in chorea (childhood). 


PREPARATION OF DILUENTS AND FOODS. 


pq In formulating the above diets it is necessary to 
adapt them to definite ages. The physician can readily 
increase or diminish the quantity or alter the quality of 
the food according to the age of his special patient. 
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Hygienic Directions, etc. 


H 
Make each bottle of food as follows: 


oo” ie at Ae 1 tablespoonful (f3ss). 
wee 5 tablespoonfuls (f3iiss). 
Gee eS, 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder.__.1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a halfhours from 5 A.M.to 10 P.M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


IN nt oe Se 8 tablespoonfuls (fZiv). 
i See Sees ee 40 tablespoonfuls (f3xx). 
Bei 5s cs Sa ict 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt, 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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Prescribed by 


Hygienic Directions, etc. 


H 
Make each bottle of food as follows: 


oC Ieee eee ARR 1 tablespoonful (f3ss). 
ES ee ee 5 tablespoonfuls (fZiiss). 
SS ee Cee ee 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder.___1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a halfhours from 5 A.M. to 10P. M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


oe ae eee aes 8 tablespoonfuls (fZiv). 
Milk ......---.-_-._..._.4otablespoonfuls (fgxx). 
ea ee eee 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 


time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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Make each bottle of food as follows: 


Cream _______.___----........-.1 tablespoonful (f%ss). 
Milk. --_____.._.__- -..-........5 tablespoonfuls (fZiiss). 
Fe en" eran ene 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder._..1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a halfhours from 5 A. M. to Io P. M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


(Ll hate emer tana berees 8 tablespoonfuls (fZiv). 
Milk -___.....---------------.40 tablespoonfuls (f3xx). 
1a eae me pee ee eee 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F, at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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Hygienic Directions, etc. 


H 
Make each bottle of food as follows: 


Cream .______...__..-...-..-.---1 tablespoonful (f%ss). 
 __, Renee aaa geen aaee eS 5 tablespoonfuls (fZiiss), 
ae, 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder.__.1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a half hours from 5 A.M. to IOP. M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows : 


AO ee 8 tablespoonfuls (f3Ziv). 
eae Ses ees 40 tablespoonfuls (f3xx). 
ES ee a oe 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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H 
Make each bottle of food as follows: 
CO Re RE aOR 1 tablespoonful (f3ss). 
____ Serene ere eae 5 tablespoonfuls (fZiiss). 
Eee Res eee 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder.._.1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a halfhours from 5 A.M. to 10P.M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows : 


1S a 8 tablespoonfuls (f3iv). 
Milk -__...-.-.-._______----__40 tablespoonfuls (f3xx). 
i a re re 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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Prescribed by 


Hygienic Directions, etc. 


H 
Make each bottle of food as follows: 
eileen Aaah ara see = er 1 tablespoonful (f3ss). 
ee lad i tO 5 tablespoonfuls (f3iiss). 
iy: pala ae emai emt eo 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder..._1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a half hours from 5 A.M. to IoP, M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


1) Tn: WE eae mage ea 8 tablespoonfuls (fZiv). 
eee ee 40 tablespoonfuls (f3xx). 
MS ees ieee eaten 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 


Prescribed by 


Hygienic Directions, etc. 


1H 
Make each bottle of food as follows : 
NN de eid 1 tablespoonful (f3ss). 
Milk. ..___. epnlgiene tn aetiarns _§ tablespoonfuls (fZiiss). 
ON ee a 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder..__1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a half hours from 5 A.M. to 1oP. M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


aN og Se a 8 tablespoonfuls (Ziv). 
Saar eee 40 tablespoonfuls (f3xx). 
Ce a a 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes ; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 


place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 


time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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H 
Make each bottle of food as follows : 
Cream _..._._.__-..-..--...-.--1 tablespoonful (fss). 
et, ee _§ tablespoonfuls (fJiiss ). 
oA ee aD ee 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder....1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a halfhours from 5 A.M. to 1oP. M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


Ce ea 8 tablespoonfuls (f3iv). 
Milk ____.------.-------------40 tablespoonfuls (f3xx). 
eae eee aoe 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder_. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 


time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 


Diet for _----------------------------------------ageé------- 


Prescribed by 


Hygienic Directions, etc. 


H 
Make each bottle of food as follows: 


RIM oie. She en oe 1 tablespoonful (f3ss). 
arenes S22 ee cere soon 5 tablespoonfuls (fZiiss), 
MD oa ete a 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder._._1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not ‘become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a halfhours from 5 A. M. to lo P.M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


cl: | ee ee 8 tablespoonfuls (f3iv). 
MiMk 2223 -2-2- 2 = go tablespoontuls (f¥xx). 
pe se Sete Se 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder... 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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Hygienic Directions, etc. 


H 
Make each bottle of food as follows: 


ONIN tes. tan os 1 tablespoonful (f3ss). 
1m ceed ype 2 mm NE 5 tablespoonfuls (f3iiss). 
| SRO, ict PO 4 tablespoonfuls (f3ij). 


Peptogenic milk-powder....1 level teaspoonful. 


After mixing, heat cautiously over a flame for six 
minutes, stirring constantly with a spoon, and 
tasting often, so that it shall not become too 
hot to be sipped—115° F. Cool to 98° F. before 
administering. 


Feed every two and a half hours from 5 A.M. to loP, M. 


In case each bottle cannot be prepared separately— 
by far the better way—the whole quantity for each day 
may be prepared in the morning as follows: 


ll ee ye ene 8 tablespoonfuls (fZiv). 
SSE 2 Saag Bae eed 40 tablespoonfuls (f3xx). 
ie ae 2 eee 32 tablespoonfuls (f3xvj). 


Peptogenic milk-powder.. 8 level teaspoonfuls. 


Heat slowly, so as to bring to a full boil at the end 
of ten minutes; fill eight graduated nursing bot- 
tles to the five-oz. mark, cork with cotton, and 
place in nursery refrigerator; heat to 98° F. at 
time of administration. 


To return to unpeptonized diet, gradually reduce the 
time of heating, and finally replace the milk-powder 
by sugar of milk and salt. 


A mixture stronger than 2 parts of milk to 1 part 
of water is difficult to predigest without curdling, espe- 
cially if the milk be of more than ordinarily good 
quality. 
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Hygienic Directions, etc. 


Whey .----------------------- 4 tablespoonfuls (f3ij). 
Barley-water ------ ------------ 4 tablespoonfuls (f3ij). 
Milk-sugar.----------- --------- 1 teaspoonful (3)). 


For one portion, to be given every two hours. 


2. 
Flour-ball or barley-jelly.....1 teaspoonful. 


Water ------------------------- 8 tablespoonfuls (f3iv). 


Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


em 
Veal-broth (34 a lb. of meat to a pint of water), 


Barley-water ------ of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice------ ___-..1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 


small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 


intermediate diet. 
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Hygienic Directions, etc. 


I 
i. 
ee ee OEE T= -4 tablespoonfuls (f3ij). 
Berléy-water -----..-..---..-. 4 tablespoonfuls (f3ij). 
Millouner--.<-=:------ I teaspoonful (3j). 


For one portion, to be given every two hours. 


2 


0 US eat eS 8 tablespoonfuls (fZiv). 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3 
Veal-broth (% a lb. of meat to a pint of water), 


Barley-water -_---- of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice... ____.. 1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 
small doses at short intervals. 


Resume milk-feeding gradually after using any of 


these diets. Partially peptonized milk food is the best 
intermediate diet. 
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Hygienic Directions, etc. 


I 
I. 
ee LE 4 tablespoonfuls (f3ij). 
Batley-water—._.....-_---— 4 tablespoonfuls (f3ij). 
Nillesapar 022 1 teaspoonful (3)). 


For one portion, to be given every two hours, 


2 


SNE creche ninnininrotsnel 8 tablespoonfuls (fZiv). 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3. 
Veal-broth (% a lb. of meat to a pint of water), 
Barley-water -__--- of each, 4 tablespoonfuls (f3ij). 

For one portion, to be given every two hours. 


4. 
haw-beet juice _____: 1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 
small doses at short intervals. 


Resume milk-feeding gradually after using any of 


these diets. Partially peptonized milk food is the best 
intermediate diet. 
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Prescribed by 


Hygienic Directions, etc. 


1 eS a ee 4 tablespoonfuls (f3ij). 
Batley-water -.._...-_-..--—-_. 4 tablespoonfuls (f3i)). 
Milk-sugar.-----.----- anata I teaspoonful (3}). 


For one portion, to be given every two hours. 


2 


0S Ee ae 8 tablespoonfuls (f3iv). 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3: 
Veal-broth (% a lb. of meat to a pint of water), 


Barley-water ------ of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice._____ --__.. I—2 teaspoonfuls (f3j-ij). 
Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 
small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 
intermediate diet. 
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; Whey 4 tablespoonfuls (f3ij). 
Barley-water .----- ------------ 4 tablespoonfuls (f3ij). 
Milk-sugar..----------.----=~-=- 1 teaspoonful (3j). 


For one portion, to be given every two hours. 


2 


Ne Se es oe 8 tablespoonfuls (fZiv). + 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


5 
Veal-broth (% a lb. of meat to a pint of water), 


Barley-water ------ of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice.____- ----- 1-2 teaspoonfuls (f3j—ij). 


Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 
small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 
intermediate diet. 
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Prescribed by 


Hygienic Directions, etc. 


i. 
Whey .----.-----4----:.----- 4 tablespoonfuls (f3ij). 
Barley-water .----- ------------ 4 tablespoonfuls (f3ij). 
Milk-sugar -----.----- --------- 1 teaspoonful (3j). 
For one portion, to be given every two hours. 
2 


Flour-ball or barley-jelly.....1 teaspoonful. 


Water .:-.....--..--—--------- 8 tablespoonfuls (f3iv). 


Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3: 
Veal-broth (% a lb. of meat to a pint of water), 


Barley-water ------ of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice..._-- -----. 1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


i i eee lee 


While on No. 4 the patient must take from 12 to 24 


fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 


small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 


intermediate diet. 
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Hygienic Directions, etc. 


I 
L 
WG cnccces tae -4 tablespoonfuls (f3ij). 
Barley-water ----.------.-.--+ 4 tablespoonfuls (f3i)). 
Milk-sugar.----- eee ee ro I teaspoonful (3)). 


For one portion, to be given every two hours. 


2 


|, ae a a 8 tablespoonfuls (fZiv). 


Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3. 
Veal-broth (% a lb. of meat to a pint of water), 


Barley-water -----. of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice.-.-.- ..---. 1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


ee ee ee ee ee ee of 6 Oe eee ee eee eee eee eee 


While on No. 4 the patient must take from 12 to 24 _ 


fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 


small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 


intermediate diet. 
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¢ Hygienic Directions, etc. 
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} 


I 
I. 
RE ees ee -4 tablespoonfuls (f3'j). 
Barley-water ....-. --.-.--.---4 tablespoonfuls (f3ij). 
Misia-eeret eo I teaspoonful (3)). 


For one portion, to be given every two hours. 


2, 
Flour-ball or barley-jelly.....1 teaspoonful. 
0 ee eee 8 tablespoonfuls (fZiv). 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 

3. 
Veal-broth (% a lb. of meat to a pint of water), 
Barley-water ------ of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice..__-. ___-.. 1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours : these must be given in 
small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 
intermediate diet. 
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ts 
Whey .------- Sie haven weenie 4 tablespoonfuls (f3ij). 
Barley-water ..---------------- 4 tablespoonfuls (f3ij). 
Milk-sugar.-----.----- ----—--- 1 teaspoonful (3)). 
For one portion, to be given every two hours. 
Z 


TS ae ae oe eon 8 tablespoonfuls (fZiv). 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3. 
Veal-broth (% a lb. of meat to a pint of water), 


Barley-water ------ of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice... __--- 1-2 teaspoonfuls (f3j-ij). 


Every two hours. 


While on No. 4 the patient must take from 12 to 24 
fluidounces of pure water, barley-water, or white-of-egg 
water each twenty-four hours: these must be given in 
small doses at short intervals. 


Resume milk-feeding gradually after using any of 
these diets. Partially peptonized milk food is the best 
intermediate diet. 
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Le ae Re Ie Tn 4 tablespoonfuls (f3ij). 
Barley-water 2-2. 22-2-<Se<.- 4 tablespoonfuls (f3ij). 
Millsap arco oe 2seestees I teaspoonful (3)). 


For one portion, to be given every two hours. 


2 


WVORCE 20 eke tote sea sceeeeed 8 tablespoonfuls (fZiv). 
Mix and add half the white of a fresh egg. 
For one portion, to be given every two hours. 


3. 
Veal-broth (4 a lb. of meat to a pint of water), 


Barley-water -_-_-- of each, 4 tablespoonfuls (f3ij). 
For one portion, to be given every two hours. 


4. 
Raw-beef juice... ..----. 1-2 teaspoonfuls (f3j-ij). 
Every two hours. 


While on No. 4 the patient must take from 12 to 24. 
fluidounces of pure water, barley-water, or white-of-egg': 
water each twenty-four hours : these must be given in. 
small doses at short intervals. 


Resume milk-feeding gradually after using any of | 
these diets. Partially peptonized milk food is the best 
intermediate diet. 
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Breakfast, 7.30 A. M. 

One or two tumblerfuls: (f3viij) of milk guarded by 
lime-water (f3ij to tumblerful), the yelk of a soft- 
boiled egg, and a thin slice of stale unbuttered 
bread. 


Luncheon, ii A. M. 

A cup (fZiv) of beef-, chicken-, or mutton-broth, en- 

tirely free from fat, and a thin slice of dry toast. 
Dinner, 2.30 P. M. 

Broiled mutton-chops entirely free from fat (one or 
two, according to size), a large spoonful of well- 
boiled spinach, and a slice of stale dry bread. 

Supper, 7 P.M. 

One or two tumblerfuls of milk guarded by lime- 
water, and a slice of dry toast. 

For drink, pure water or Vichy. 


Articles permissible for variety : 

Beef, poultry, game, fresh fish, raw oysters, cauli- 
flower-tops, asparagus, lettuce, celery, turnips, 
onions, carrots. 

Articles to be avoided : 

All farinaceous substances, except stale or toasted 
bread (wheat or bran) ; even this must be restricted 
in quantity. Potatoes, peas, beans, parsnips, fruit- 
cake, pastry, sweetmeats, and butter. Tea, coffee, 
beer, wine, and all condiments except salt. If 


there be great debility, small doses of whiskey well 
diluted may be allowed. 


Keep skin active by bathing, frictions, inunctions with 
good olive oil, and warm clothing. 
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Breakfast, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk guarded by 
lime-water (f3ij to tumblerful), the yelk of a soft- 
boiled egg, and a thin slice of stale unbuttered 
bread. 

Luncheon, iI A. M. 

A cup (fZiv) of beef-, chicken-, or mutton-broth, en- 

tirely free from fat, and a thin slice of dry toast. 
Dinner, 2.30 P. M. 

Broiled mutton-chops entirely free from fat (one or 
two, according to size), a large spoonful of well- 
boiled spinach, and a slice of stale dry bread. 

Supper, 7 P.M. 

One or two tumblerfuls of milk guarded by lime- 
water, and a slice of dry toast. 

For drink, pure water or Vichy. 


Articles permissible for variety - 

Beef, poultry, game, fresh fish, raw oysters, cauli- 
flower-tops, asparagus, lettuce, celery, turnips, 
onions, carrots. 

Articles to be avoided : 

All farinaceous substances, except stale or toasted 
bread (wheat or bran) ; even this must be restricted 
in quantity. Potatoes, peas, beans, parsnips, fruit- 
cake, pastry, sweetmeats, and butter. Tea, coffee, 
beer, wine, and all condiments except salt. If 


there be great debility, small doses of whiskey well 
diluted may be allowed. 


Keep skin active by bathing, frictions, inunctions with 
good olive oil, and warm clothing. 
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Breakfast, 7.30 A. M. 

One or two tumblerfuls-(f3viij) of milk guarded by 
lime-water (f3ij to tumblerful), the yelk of a soft- 
boiled egg, and a thin slice of stale unbuttered 
bread. 


Luncheon, 11 A.M. 
A cup (fZiv) of beef-, chicken-, or mutton-broth, en- 
tirely free from fat, and a thin slice of dry toast. 
Dinner, 2.30 P. M. 
Broiled mutton-chops entirely free from fat (one or 
two, according to size), a large spoonful of well- 
boiled spinach, and a slice of stale dry bread. 


Supper, 7 P. M. 
One or two tumblerfuls of milk guarded by lime- 
water, and a slice of dry toast. 
For drink, pure water or Vichy. 


Articles permissible for variety : 

Beef, poultry, game, fresh fish, raw oysters, cauli- 
flower-tops, asparagus, lettuce, celery, turnips, 
onions, carrots. 

Articles to be avoided : 

All farinaceous substances, except stale or toasted 
bread (wheat or bran) ; even this must be restricted 
in quantity. Potatoes, peas, beans, parsnips, fruit- 
cake, pastry, sweetmeats, and butter. Tea, coffee, 
beer, wine, and all condiments except salt. If 


there be great debility, small doses of whiskey well 
diluted may be allowed. 


Keep skin active by bathing, frictions, inunctions with 
good olive oil, and warm clothing. 
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Hygienic Directions, etc. 


Breakfast, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk guarded by 
lime-water (f3ij to tumblerful), the yelk of a soft- 
boiled egg, and a thin slice of stale unbuttered 
bread. 

Luncheon, 11 A. M. 

A cup (fZiv) of beef-, chicken-, or mutton-broth, en- 

tirely free from fat, and a thin slice of dry toast. 
Dinner, 2.30 P. M. 

Broiled mutton-chops entirely free from fat (one or 
two, according to size), a large spoonful of well- 
boiled spinach, and a slice of stale dry bread. 

Supper, 7 P. M. 

One or two tumblerfuls of milk guarded by lime- 
water, and a slice of dry toast. 

For drink, pure water or Vichy. 


Articles permissible for variety : 

Beef, poultry, game, fresh fish, raw oysters, cauli- 
flower-tops, asparagus, lettuce, celery, turnips, 
onions, carrots. 

Articles to be avoided : 

All farinaceous substances, except stale or toasted 
bread (wheat or bran) ; even this must be restricted 
in quantity. Potatoes, peas, beans, parsnips, fruit- 
cake, pastry, sweetmeats, and butter. Tea, coffee, 
beer, wine, and all condiments except salt. If 
there be great debility, small doses of whiskey well 
diluted may be allowed. 


Keep skin active by bathing, frictions, inunctions with 
good olive oil, and warm clothing. 
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Hygienic Directions, etc. 


Breakfast, 7.30 A. M. 

One or two tumblerfuls (f3viij) of milk guarded by 
lime-water (f3ij to tumblerful), the yelk of a soft- 
boiled egg, and a thin slice of stale unbuttered 
bread. 

Luncheon, it A. M. 

A cup (fZiv) of beef-, chicken-, or mutton-broth, en- 

tirely free from fat, and a thin slice of dry toast. 
Dinner, 2.30 P. M. 

Broiled mutton-chops entirely free from fat (one or 
two, according to size), a large spoonful of well- 
boiled spinach, and a slice of stale dry bread. 

Supper, 7 P. M. 

One or two tumblerfuls of milk guarded by lime- 
water, and a slice of dry toast. 

For drink, pure water or Vichy. 


Articles permissible for variety : 

Beef, poultry, game, fresh fish, raw oysters, cauli- 
flower-tops, asparagus, lettuce, celery, turnips, 
onions, carrots. 

Articles to be avoided : 

All farinaceous substances, except stale or toasted 
bread (wheat or bran) ; even this must be restricted 
in quantity. Potatoes, peas, beans, parsnips, fruit- 
cake, pastry, sweetmeats, and butter. Tea, coffee, 
beer, wine, and all condiments except salt. If 


there be great debility, small doses of whiskey well 
diluted may be allowed. 


Keep skin active by bathing, frictions, inunctions with 
good olive oil, and warm clothing. 
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Fresh cream, sid. 2_1tun. 1 tablespoonful (f3ss). 
Li all a alee = ame 2 tablespoonfuls (f3j). 
Pee y Wilet ts. schees 2 tablespoonfuls (f3)). 


Or, 


Weak veal-broth (% lb. of veal to a pint of water), 
Thin barley-water-_--------- equal quantities. 
Either food is best given cold, in small quantities 
and at short intervals—z. ¢. one teaspoonful every fif- 
teen minutes in bad cases. As improvement begins, 
increase both quantity and intervals, but continue to 
feed with a spoon. After the stomach has been re- 
tentive for forty-eight hours, gradually return to bottle- 
feeding. 


Milk food must be very dilute, and partially pre- 
digested at first. 


In extreme cases Diet I, No. 4, may be required for 


a time. 
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iireoh Crein. 6 1 tablespoonful (f3ss). 
A > See ee as ee es 2 tablespoonfuls (f3j). 
Barley-water =~... 2 tablespoonfuls (f3j). 


Or, 


Weak veal-broth ( % Ib. of veal to a pint of water), 


_ Thin barley-water__-_-_.---_- equal quantities. 


Either food is best given cold, in small quantities 
and at short intervals—z. e. one teaspoonful every fif- 
teen minutes in bad cases. As improvement begins, 
increase both quantity and intervals, but continue to 
feed with a spoon. After the stomach has been re- 
tentive for forty-eight hours, gradually return to bottle- 
feeding. 


Milk food must be very dilute, and partially pre- 
digested at first. 


In extreme cases Diet I, No. 4, may be required for 


a time. 
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Hygienic Directions, etc. 
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ree Crea ens t tablespoonful (f3ss). 
ye Sa eee 2 tablespoonfuls (f3)). 
Barley-walet..... ...-..--<-.. 2 tablespoonfuls (f3j). 


Weak veal-broth (% lb. of veal to a pint of water), 


Thin barley-water-__----_--- equal quantities. 


Either food is best given cold, in small quantities 
and at short intervals—z. ¢. one teaspoonful every fif- 
teen minutes in bad cases. As improvement begins, 
increase both quantity and intervals, but continue to 


feed with a spoon. After the stomach has been re- 


; tentive for forty-eight hours, gradually return to bottle- 


feeding. 


Milk food must be very dilute, and partially pre- 
digested at first. 


In extreme cases Diet I, No. 4, may be required for 


a time. 
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K 
Pre Crenm@.8 1 tablespoonful (f3ss). 
A alos Spade tee eld 2 tablespoonfuls (f3j). 
Barley-water ___._._..----....2 tablespoonfuls (f3}). 


Or: 


Weak veal-broth (% lb. of veal to a pint of water), 


Thin barley-water---.--_--- equal quantities. 


Either food is best given cold, in small quantities 
and at short intervals—z. e. one teaspoonful every fif- 
teen minutes in bad cases. As improvement begins, 
increase both quantity and intervals, but continue to 
feed with a spoon. After the stomach has been re- 
tentive for forty-eight hours, gradually return to bottle- 
feeding. 


Milk food must be very dilute, and partially pre- 
digested at first. 


In extreme cases Diet I, No. 4, may be required for 


a time. 
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Pa 


K 
Preeh ‘cream )/- 5... 1 tablespoonful (f3ss). 
Whey. ....5..--....--_..--2 aplespoon mils ier. 
Barley-water -___.-------_--- 2 tablespoonfuls (f3j). 


Weak veal-broth (% lb. of veal to a pint of water), 


Thin barley-water_-_---.----- equal quantities. 


Either food is best given cold, in small quantities 
and at short intervals—z. e. one teaspoonful every fif- 
teen minutes in bad cases. As improvement begins, 
increase both quantity and intervals, but continue to 
feed with a spoon. After the stomach has been re- 
tentive for forty-eight hours, gradually return to bottle- 
feeding. 


Milk food must be very dilute, and partially pre- 
digested at first. 


In extreme cases Diet I, No. 4, may be required for 


a time. 
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Prescribed by 


Hygienic Directions, etc. 


First meal, 7 A.M. 


Veal-broth (% lb. of veal to a pint of water), 
Barley-water ._.._..-.... equal parts, 6-8 tablespoon- 
fuls (f3iij—iv). 


Second meal, 10 A. M. 


ET 2 aR Re ene Sf Sager ea 1 tablespoonful (fJss). 
Whey (freshly prepared)_--.12 tablespoonfuls (f3vj). 


Third meal, 1 P. M. 


Same as first, with chicken-broth in place of veal- 
broth. 


Fourth meal, 5 P. M. 


Same as second. 


fifth meal, 10 P.M. 


Same as first. 


If feeble, one meal at 4 A. M., same as second. 
In extreme cases Diet I, No. 4, may be required 
temporarily, with, twice each day— 
The yelk of a raw egg, 
Ten (10) drops of brandy, 
One (1) teaspoonful cinnamon-water, and 
One (1) coffeespoonful white sugar, 
Well beaten up. 


Partial peptonization—Diet H— is an important in- 
termediary in resuming ordinary milk feeding. 


g@= Older children require Diet J. 
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First meal, '7 A.M. 
Veal-broth (14 lb. of veal to a pint of water), 
Barley-water ------------ equal parts, 6-8 tablespoon- 


fuls (fJiij—iv). 


Second meal, 10 A. M. 
Cra... 1 tablespoonful (f3ss). 
Whey (freshly prepared)----12 tablespoonfuls (f3vj). 


Third meal, \ P. M. 
Same as first, with chicken-broth in place of veal- 
broth. 


Fourth meal, 5 P. M. 


Same as second. 


Fifth meal, 10 P.M. 


Same as first. 


If feeble, one meal at 4 A. M., same as second. 
In extreme cases Diet I, No. 4, may be required 
temporarily, with, twice each day— 
The yelk of a raw egg, 
Ten (10) drops of brandy, 
One (1) teaspoonful cinnamon-water, and 
One (1) coffeespoonful white sugar, 
Well beaten up. 


Partial peptonization—Diet H— is an important in- 
termediary in resuming ordinary milk feeding. 


pq@= Older children require Diet J. 
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Hygienic Directions, etc. 


First meal, '7 A.M. 


Veal-broth (1% lb. of veal to a pint of water), 
Barley-water -_---------. equal parts, 6-8 tablespoon- 
fuls (f3iij—iv). 


Second meal, 10 A. M. 


Ca GRC en wecaete FeeM ae 1 tablespoonful (fJss). 
Whey (freshly prepared)_....12 tablespoonfuls (f3vj). 


Third meal, 1 P. M. 


Same as first, with chicken-broth in place of veal- 
broth. 


Fourth meal, 5 P. M. 


Same as second. 


Fifth meal, 10 P.M. 


Same as first. 


If feeble, one meal at 4 A. M., same as second. 
In extreme cases Diet I, No. 4, may be required 
temporarily, with, twice each day— 
The yelk of a raw egg, 
Ten (10) drops of brandy, 
One (1) teaspoonful cinnamon-water, and 
One (1) coffeespoonful white sugar, 
Well beaten up. 


Partial peptonization—Diet H— is an important in- 
termediary in resuming ordinary milk feeding. 


ga Older children require Diet J. 
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Hygienic Directions, etc. 


First meal, 7 A. M. 
Veal-broth (% lb. of veal to a pint of water), 
Barley-water -----------. equal parts, 6-8 tablespoon- 
fuls (f3iij—iv). 


Second meal, 10 A. M. 
NG li a pc ae 1 tablespoonful (f3ss). 
Whey (freshly prepared).--.12 tablespoonfuls (f3vj). 


Third meal, 1 P. M. 
Same as first, with chicken-broth in place of veal- 
broth. 


Fourth meal, 5 P. M. 


Same as second. 


Fifth meal, 10 P.M. 


Same as first. 


If feeble, one meal at 4 A. M., same as second. 
In extreme cases Diet I, No. 4, may be required 
temporarily, with, twice each day— 
The yelk of a raw egg, 
Ten (10) drops of brandy, 
One (1) teaspoonful cinnamon-water, and 
One (1) coffeespoonful white sugar, 
Well beaten up. 


Partial peptonization—Diet H— is an important in- 
termediary in resuming ordinary milk feeding. 


p@ => Older children require Diet J. 


a me be ee em OO b6 bb OO.6. 3 OS 0.6.5). OA pS dS % 06.6 e488 € CONS 2 23.9 © % =» Bau SOne 


Sea ee 189- 
Reis ote en) eee eee AG uieh a: 
Prescribed by 
M.D 


Hygienic Directions, etc. 


First meal, 7 A.M. 


Veal-broth (% Ib. of veal to a pint of water), 
Barley-water ------------ equal parts, 6-8 tablespoon- 


fuls (f3iij-iv). 


Second meal, 10 A. M. 
oe ea 1 tablespoonful (f3ss). 
Whey (freshly prepared).-.-12 tablespoonfuls (f3vj). 


Third meal, 1 P. M. 
Same as first, with chicken-broth in place of veal- 
broth. 


Fourth meal, 5 P. M. 


Same as second. 


Fifth meal, 10 P.M. 


Same as first. 


If feeble, one meal at 4 A. M., same as second. 
In extreme cases Diet I, No. 4, may be required 
temporarily, with, twice each day— 
The yelk of a raw egg, 
Ten (10) drops of brandy, 
One (1) teaspoonful cinnamon-water, and 
One (1) coffeespoonful white sugar, 
Well beaten up. 


Partial peptonization—Diet H— is an important in- 
termediary in resuming ordinary milk feeding. 


§@ Older children require Diet J. 
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Hygienic Directions, etc. 


M 
I. 
Creain ._-222-----2 1 tablespoonful (f3ss). 
Milk .---------.---.-----------4 tablespoonfuls (f3})). 
Milk-sugar .------------------- 1 teaspoonful (3)). 
Galt be2hco nat cette a pinch, 
Bethlehem oat-meal (fine 
powder) -------------------- 2 teaspoonfuls (ij). 
Water <6.2..-5--<-8 Sb in 3 tablespoonfuls (fZiss). 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2. 
CNY et a 1 tabléspoonful (f3ss). 
alle melee AS pe ee 4 tablespoonfuls (f3ij). 
Ea) 1 teaspoonful (3j). 
Phosphate of sodium ---. 2 grains (gr. ij). 
Wheat-water --------------- 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water I or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 
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Hygienic Directions, etc. 


a 
i en ee ne eb ee 1 tablespoonful (f3ss).- 
Milk. -..-_-----_---.-----------4 tablespoonfuls (f3ij). 
Rilietmear 2-2 smn 1 teaspoonful (3)). 
| aaa ae eee ee ee eee a pinch 
Bethlehem oat-meal (fine 

POWOEE) se2z-2cee tee 2 teaspoonfuls (3ij). 

RE ciate ee 3 tablespoonfuls (fZiss). » 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2; 
2 OE SE TS I tablespoonful (f3ss). 
LG | eae ae omer ames ee See 4 tablespoonfuls (f3ij). 
(i Ts: | ae I teaspoonful (3j). 
Phosphate of sodium _--.2 grains (gr. ij). 
Wheat-water -..------.---. 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 
Massage of abdomen with warm olive oil, over and 


in the course of the colon, twice daily, is of much ser- 
vice. 
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Prescribed by 
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Hygienic Directions, etc. 


‘ 
en ee es ee 1 tablespoonful (f3ss). 
Milk --------------..----------4 tablespoonfuls (f3i)). 
IT ase isie omen ctmeonien 1 teaspoonful (3)). 
CS eS ee a pinch 
Bethlehem oat-meal (fine 

poWHGr) .-----2-5-—-----+--~ 2 teaspoonfuls (3ij). 

RE ee 3 tablespoonfuls (fZiss). 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2, 
Sc en eee Re rapes ae 1 tablespoonful (f3ss). 
1 | Ae ee 4 tablespoonfuls (f3ij). 
ME 2. I teaspoonful (3}). 
Phosphate of sodium _--. 2 grains (gr. ij). 
W heat-water_........-.... 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 
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Hygienic Directions, etc. 


I. 
CER oan ctcwinin ast ses nee 1 tablespoonful (f3ss). 
Milk _----------.-.-.....------..4 tablespoonfuls (f3ij). 
Milk-ougar .--...--.--.-.-... 1 teaspoonful (3)). 
GN a ict iin 2 eeteeenteecns neue a pinch, 
Bethlehem oat-mneal (fine 

POWER) eee ewecetseree wees 2 teaspoonfuls (3ij). 

es mere eS 3 tablespoonfuls (fZiss). 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2. 
RUN i. acc nncpicsrmscicknentss 1 tablespoonful (f3ss). 
Nat acai inns nent 4 tablespoonfuls (f3ij). 
i | I teaspoonful (3j). 
Phosphate of sodium .--..2 grains (gr. ij). 
Wheat-water...........---- 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. ; 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 
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Prescribed by 
2.0) bebpe oS van isomt-ino ost tad M.D 


Hygienic Directions, etc. 


M 
I. 
Cream ______-------.-----------.1 tablespoonful (f3ss). 
Milk --------------.-----------.4 tablespoonfuls (f3ij). 
NINE-SUBED ames oo weer 1 teaspoonful (3)). 
oO) Ea erates Sees eo a pinch, 
Bethlehem oat-meal (fine 
GE) santas 2 teaspoonfuls (3ij). 
EE eo ene ste 3 tablespoonfuls (fZiss). 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2. 
ORNS oceok ee oe 1 tablespoonful (f3ss). 
| | Ra ee OR See ee ean 4 tablespoonfuls (f3ij). 
NMill-sugar ons. 2 ae I teaspoonful (3}). 
Phosphate of sodium _--.2 grains (gr. ij). 
WV heat-water.......-------- 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 
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M 


I. 
LINK 2 cinc oneiguenee __..1 tablespoonful (f3ss). 
Milk -_---------.-.-..s---------.4 tablespoonfuls (f3ij). 
TRIES Sans cc 1 teaspoonful (3)). 
| eee: a pinch 
Bethlehem oat-meal (fine 

pow(@ér) ..-.-.-..-- eaeewews 2 teaspoonfuls (3ij). 

WE cd ee ae eae 3 tablespoonfuls (f3iss). 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2. 
<2), | eee. eee Ts 1 tablespoonful (f3ss). 
AL eae ZR ee Sr 4 tablespoonfuls (f3ij). 
vo | 1 teaspoonful (3j). 
Phosphate of sodium _-_.2 grains (gr. ij). 

Wy ieal-weiter 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 
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Hygienic Directions, etc. 


M 


I. 
Cream ........-----..----------.1 tablespoonful (f3ss). 
Milk ._.-_------.--..-----------.4 tablespoonfuls (f3})). 
Milk-sugar -------------------- 1 teaspoonful (3)). 
SERED se Le a pinch 
Bethlehem oat-meal (fine 

powder) --------------------- 2 teaspoonfuls (ij). 

Ue? eee eee 3 tablespoonfuls (f3iss). 


Heat water almost to boiling-point; add the oat- 
meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 

One or two such feedings each day will usually be 
sufficient, but the oat-meal may be added to each bot- 
tle if necessary. 


2. 
CRRA ep nerinntcne ee 1 tablespoonful (f3ss). 
NS Ae ae ate rer eas 4 tablespoonfuls (f3ij). 
CS 1 teaspoonful (3)). 
Phosphate of sodium .--.2 grains (gr. ij). 
Mi ieat-water--—----.--<+- 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 


M 
URNS SAN SOREN eH) 189. 
DE Rae ph deccerta gt 2 ne etn fS Bs. 
Prescribed by 
M.D 


Hygienic Directions, etc. 


Zs 
< ._ sco nee ee l ve me? 1 tablespoonful (f3ss). 
i) Se Ee eee ees ese 4 tablespoonfuls (f3ij). 
PAE oo 1 teaspoonful (3)). 
| Sia RE AE SA Seen es * a pinch 
Bethlehem oat-meal (fine 

8 a 2 teaspoonfuls (3ij). 

NVATEE oscuro se ee 3 tablespoonfuls (fZiss). 


Heat water almost to boiling-point; add the oat- | 


meal slowly with stirring until a smooth mixture 
is obtained ; then add other ingredients. 


One or two such feedings each day will usually be | 
sufficient, but the oat-meal may be added to each bot- | 


tle if necessary. 


s 
fig ene ee nen Sen eee 1 tablespoonful (f3ss). 
RRR: Biba a ene ee 4 tablespoonfuls (f3ij). 
Milk-supat 5. 2 - 1 teaspoonful (3)). 
Phosphate of sodium --_.2 grains (gr. ij). 

» ‘Wheat-water ...__.__--.--.. 3 tablespoonfuls (fZiss). 


To make wheat-water, add to 1 pint of water 1 or 2 
tablespoonfuls (according to effect desired) of thorough- 
ly cooked cracked-wheat porridge, heat a little short of 
the boiling-point, stir constantly until a mixture is ob- 
tained, and strain. 

Dissolve phosphate of sodium in a teaspoonful of 
hot water, and add to food just before administration. 

One or more feedings as required. 


Encourage infant to take water. 

Massage of abdomen with warm olive oil, over and 
in the course of the colon, twice daily, is of much ser- 
vice. 
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N 
First meal, 7 A.M. 


A breakfast-cupful (f3viij) of new milk, with an ad- 
ditional tablespoonful (f3ss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (f%vj) of milk, with an additional table- 
spoonful (f%ss) of cream ; a slice of bran bread. 


Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste; purée of spinach ; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (f%viij—xvj) ; 
whole-wheat or bran bread, buttered ; stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service, 
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N 
First meal, 7 A.M. 

A breakfast-cupful (fZviij) of new milk, with an ad- 
ditional tablespoonful (fZss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (fZvj) of milk, with an additional table- 
spoonful (f3ss) of cream ; a slice of bran bread. 


Third meal, 2 P.M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste; purée of spinach; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (f%viij—xvj) ; 
whole-wheat or bran bread, buttered ; stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service, 
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N 
First meal, 7 A.M. 


A breakfast-cupful (f3viij) of new milk, with an ad- 
ditional tablespoonful (f3ss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of a ripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (f3vj) of milk, with an additional table- 
spoonful (fZss) of cream ; a slice of bran bread. 


Third meal, 2 P.M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste ; purée of spinach ; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (f3viij—xvj) ; 
whole-wheat or bran bread, buttered : stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service. 
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N 
First meal, 7 A.M. 


A breakfast-cupful (fZviij) of new milk, with an ad- 
ditional tablespoonful (f3ss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (fZvj) of milk, with an additional table- 
spoonful (f3ss) of cream ; a slice of bran bread. 


Third meal, 2 P.M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste ; purée of spinach ; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (fZviij—xvj) ; 
whole-wheat or bran bread, buttered ; stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service. 
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N 
First meal, 7 A. M. 

A breakfast-cupful (f3viij) of new milk, with an ad- 
ditional tablespoonful (f3ss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


A teacupful (f%vj) of milk, with an additional table- 
spoonful (f3ss) of cream ; a slice of bran bread. 


Second meal, 11 A. M. 

Third meal, 2 P.M. 

| A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste ; purée of spinach; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 


: 
! 


apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (fZviij—xvj) ; 


whole-wheat or bran bread, buttered ; stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 


pastry. 


Massage of abdomen with warm olive oil, over and in 


_ the course of the colon, twice daily, is of much service, 
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N 
First meal, 7 A.M. 


A breakfast-cupful (f%viij) of new milk, with an ad- 
ditional tablespoonful (f3ss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (fZvj) of milk, with an additional table- 
spoonful (fZss) of cream ; a slice of bran bread. 


Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste; purée of spinach; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (fviij—xvj) ; 
whole-wheat or bran bread, buttered ; stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service, 
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N 
First meal, 7 A.M. 

A breakfast-cupful (f%viij) of new milk, with an ad- 
ditional tablespoonful (f3ss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (f3vj) of milk, with an additional table- 
spoonful (f3ss) of cream ; a slice of bran bread. 


Third meal, 2 P. M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste ; purée of spinach; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (f3viij—xvj) ; 


whole-wheat or bran bread, buttered ; stewed fruit. 
for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service, 


Pe SSS SHESEHESEESEESSESES SHE SSHE HHS SHEHEEESSHSSE SSH ER SHEHSHSSHSSHESESEHOFSSSFSFeFFFeeseeee SF eer eR eeeeeneeen ee 


SeeweweewTeew sey eevwvewuewvwre Fv" 


&ReGuesvtseaddd 


Diet for __--__----<_-_---______---------- |e 


Prescribed by 


Hygienic Directions, etc. 


N 
First meal, 7 A.M. 

A breakfast-cupful (fZviij) of new milk, with an ad- 
ditional tablespoonful (fZss) of cream ; 2 to 4 table- 
spoonfuls of thoroughly cooked oat-meal or cracked- 
wheat porridge, with cream and salt; two slices 
of whole-wheat or bran bread, buttered ; the juice 
of aripe orange, or half of a moderate-sized ripe 
apple scraped with a spoon, or a small ripe pear, 
scraped, or a peach. 


Second meal, 11 A. M. 


A teacupful (f3vj) of milk, with an additional table- 
spoonful (f3ss) of cream ; a slice of bran bread. 


Third meal, 2 P.M. 

A breakfast-cupful (fZviij) of mutton- or chicken- 
broth, or 1 or 2 tablespoonfuls of underdone roast 
mutton, or beef, or chicken minced fine and pounded 
to a paste ; purée of spinach ; mashed cauliflower- 
tops ; asparagus-tops ; stewed celery ; whole-wheat 
or bran bread, buttered; junket and cream; rice- 
and-milk pudding with stewed-prune juice ; baked 
apple with cream. 


Fourth meal, 6.30 P. M. 


Milk, one or two breakfast-cupfuls (f3viij—xvj) ; 
whole-wheat or bran bread, buttered ; stewed fruit. 


for drink, pure water only. No condiment but salt. 
Avoid farinaceous foods, sugar, candy, cake, and 
pastry. 
Massage of abdomen with warm olive oil, over and in 
the course of the colon, twice daily, is of much service, 
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oO 
First meal, 7 A. M. 
io 23 enone mngees tS -< 1 tablespoonful (f3ss). 
ges ged Hh eins | g tablespoonfuls (f3ivss). 
Milk-sugar...-.... --..----1 teaspoonful (3)). 
2 | ole aeapl apittoas se ee Mate i 2B 
Water .____..._------------6 tablespoonfuls (f3iij). 


At 9 A.M. 


One to two teaspoonfuls of fresh orange-juice, ac- 


cording to effect on bowels. 
Second meal, 10.30 A.M. Same as first. 


At 11.30 A.M. 


Two teaspoonfuls of raw-beef juice, free from fat 


and with a little salt. 


At I P.M. 


One to two teaspoonfuls of fresh orange-juice. 


Third meal, 2 P.M. Same as first. 


At 3 P.M. 


Two teaspoonfuls of raw-beef juice with salt. 


At 5 P. M. 


One to two teaspoonfuls of fresh orange-juice. 


Fourth meal,6 P.M. Same as first. 


At 8 P.M. 


Two teaspoonfuls of raw-beef juice with salt. 


fifth meal, io P.M. Same as first. 


Milk may be pasteurized or predigested if necessary, 


but never sterilized, for use in scurvy. 
“infant foods.” 


Avoid all 
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oO 
First meal, 7 A. M. 
Cream -__..............--. 1 tablespoonful (f3ss). 
LE eer ee ee g tablespoonfuls (fZivss). 
Milk-sugar...-.... --.----.1 teaspoonful (3j). 
2) nrc, Bt A 
Water ...._.....-..-.-----6 tablespoonfuls (f3iij). 


At 9 A.M. 


One to two teaspoonfuls of fresh orange-juice, ac- 
cording to effect on bowels. 


Second meal, 10.30 A.M. Same as first. 


At 11.30 A.M. 


Two teaspoonfuls of raw-beef juice, free from fat 
and with a little salt. 


At I P.M. 


One to two teaspoonfuls of fresh orange-juice. 


Third meal, 2 ~.M. Same as first. 
Ais Poms 
Two teaspoonfuls of raw-beef juice with salt. 
At 5 P.M. 


One to two teaspoonfuls of fresh orange-juice. 
Fourth meal,6~.M. Same as first. 
Ale Pom: ; 
Two teaspoonfuls of raw-beef juice with salt. 
Fifth meal, 10 P.M. Same as first. 


Milk may be pasteurized or predigested if necessary, 
but never sterilized, for use in scurvy. Avoid all 
“infant foods.” 
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O 
First meal, 7 A. M. 
Creams ace __.......... 1 tablespoonful (f3ss). 
SS ee Ree ee 9 tablespoonfuls (fZivss). 
Milk-sugar.-.-.... --.----.1 teaspoonful (3)). 
) | es ee YM 
Water _._....----.-.------6 tablespoonfuls (f3iij). 


At 9 A.M. 


One to two teaspoonfuls of fresh orange-juice, ac- 


cording to effect on bowels. 
Second meal, 10.30 A.M. Same as first. 


At 11.30 A.M. 


Two teaspoonfuls of raw-beef juice, free from fat 


and with a little salt. 


At 1 P.M. 


One to two teaspoonfuls of fresh orange-juice. 
* 


Third meal, 2 P.M. Same as first. 


Bi? P, Mt. 


Two teaspoonfuls of raw-beef juice with salt. 


At 5 P.M. 


One to two teaspoonfuls of fresh orange-juice. 


Fourth meal,6 P.M. Same as first. 


At 8 P.M. 


Two teaspoonfuls of raw-beef juice with salt. 


fifth meal, 10 P.M. Same as first. 


Milk may be pasteurized or predigested if necessary, 


but never sterilized, for use in scurvy. 
“infant foods.” 


Avoid all 
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O 
First meal, 7 A. M. 
Cream _____--.....--..---. 1 tablespoonful (f3ss). 
EN 2 2 ames epee 9 tablespoonfuls (f3ivss). 
Milk-sugar.-.-...---------1 teaspoonful (3)). 
oS eras meee We Te. 
ied a5 Sg ES ed 6 tablespoonfuls (f3iij). 


At 9 A.M. 


One to two teaspoonfuls of fresh orange-juice, ac- 
cording to effect on bowels. 


Second meal, 10.30 A.M. Same as first. 


At 11.30 A.M. 


Two teaspoonfuls of raw-beef juice, free from fat 
and with a little salt. 


At IP.M. 


One to two teaspoonfuls of fresh orange-juice. 
Third meal, 2 P.M. Same as first. 
Abe Pom. 
Two teaspoonfuls of raw-beef juice with salt. 


At 5 P.M. 


One to two teaspoonfuls of fresh orange-juice. 
Fourth meal,6 P.M. Same as first. 
At 8 P.M. 
Two teaspoonfuls of raw-beef juice with salt. 
Fifth meal, 10 P.M. Same as first. 


Milk may be pasteurized or predigested if necessary, 
but never sterilized, for use in scurvy. Avoid all 
“infant foods.” 
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O 
First meal, 7 A. M. 
2 eee tere See 1 tablespoonful (f3ss). 
CL i See che ieeaere ie eer e g tablespoonfuls (fZivss). 
Milk-sugar..--.-.. --------.1 teaspoonful (3)j). 
| ere eS 
Bae ok eal 6 tablespoonfuls (f3iij). 


Ato A.M. 


One to two teaspoonfuls of fresh orange-juice, ac- 
cording to effect on bowels. 


Second meal, 10.30 A.M. Same as first. 


At 11.30 A.M. 


Two teaspoonfuls of raw-beef juice, free from fat 
and with a little salt. 


At IP.M. 


One to two teaspoonfuls of fresh orange-juice. 
Third meal, 2 P.M. Same as first. 
tg PM. 


Two teaspoonfuls of raw-beef juice with salt. 


At 5 P.M. 


One to two teaspoonfuls of fresh orange-juice. 
Fourth meal,6 P.M. Same as first. 
At S P.M. 
Two teaspoonfuls of raw-beef juice with salt. 
Fifth meal, 10 P.M. Same as first. 


Milk may be pasteurized or predigested if necessary, 
but never sterilized, for use in scurvy. Avoid all 
‘infant foods.”’ 
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O 
First meal, 7 A. M. 
eri 3 Se ee 1 tablespoonful (f3ss). 
oT | erase See ORR PCE 9 tablespoonfuls (f3ivss). 
Milk-sugar.-----.. --------.1 teaspoonful (3}). 
‘eee eee ee a pinch. 
Water _._.......-.--------.6 tablespoonfuls (f3iij). 


At 9g A.M. 


One to two teaspoonfuls of fresh orange-juice, ac- 
cording to effect on bowels. 


Second meal, 10.30 A.M. Same as first. 


At 11.30 A.M. 


Two teaspoonfuls of raw-beef juice, free from fat 
and with a little salt. 


At I P.M. 


One to two teaspoonfuls of fresh orange-juice. 


Third meal,2?.M. Same as first. 
At 3 P.M. 
Two teaspoonfuls of raw-beef juice with salt. 
At 5 P.M. 


One to two teaspoonfuls of fresh orange-juice. 
Fourth meal,6 P.M. Same as first. 
At 8 P.M. 
Two teaspoonfuls of raw-beef juice with salt. 
Fifth meal, 10 P.M. Same as first. 


Milk may be pasteurized or predigested if necessary, 
but never sterilized, for use in scurvy. Avoid all 
“infant foods.” 
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P 
First meal, 7.30 A. M. 
We et ae Aer 4 tablespoonfuls (f3ij). 
A good Liebig’s food_____- 1 tablespoonful (3ss). 
Barlagewaterc..s.c--<2+---- 11 tablespoonfuls (f3vss). 


Second meal, 10.30 A. M. 


A teacupful (f3vj) of whey. 


Third meal, 1.30 P. M. 
A teacupful (f3vj) of veal-broth (4 lb. of veal to a 
pint of water), mutton-broth (1% lb. of mutton to 
a pint of water), or chicken-broth ; 4-8 tablespoon- 
fuls of a light farinaceous pudding. 
Fourth meal, 4.30 P. M. 


Same as second. 


Fifth meal, 7 P. M. 


Same as first. 


Sixth meal, 10 P. M. 

Same as second. 

One or two whey feedings may be given during the 
night if required. 

Allow plenty of pure water—Poland water. 


In order to spare the kidneys, avoid food having 
much nitrogenous waste—z. ¢. eggs, meat, too much 
milk. 
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Hygienic Directions, etc. 


First meal, 7.30 A. M. 


1 el eons eee eo 4 tablespoonfuls (fZij). 
A good Liebig’s food____-- 1 tablespoonful (3ss). 
Barley-water:__--...-.__- 11 tablespoonfuls (f3vss). 


Second meal, 10.30 A. M. 


A teacupful (f3vj) of whey. 


Third meal, 1.30 P. M. 
A teacupful (f3vj) of veal-broth (1% lb. of veal to a 
pint of water), mutton-broth (% lb. of mutton to 
a pint of water), or chicken-broth ; 4-8 tablespoon- 
fuls of a light farinaceous pudding. 
Fourth meal, 4.30 P. M. 


Same as second. 


Fifth meal, 7 P. M. 


Same as first. 


Sixth meal, to P. M. 

Same as second. 

One or two whey feedings may be given during the 
night if required. 

Allow plenty of pure water—Poland water. 


In order to spare the kidneys, avoid food having 
much nitrogenous waste—z. ¢. eggs, meat, too much 
milk. 
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P 
First meal, 7.30 A. M. 
RI oe es 4 tablespoonfuls (f3ij). 
A good Liebig’s food_____- 1 tablespoonful (3ss). 
Barley-water.__-_----------- 11 tablespoonfuls (f3vss). 


Second meal, 10.30 A. M. 


A teacupful (f3vj) of whey. 


Third meal, 1.30 P. M. 
A teacupful (f3vj) of veal-broth (1% lb. of veal to a 
pint of water), mutton-broth (% lb. of mutton to 
a pint of water), or chicken-broth ; 4-8 tablespoon- 
fuls of a light farinaceous pudding. 
Fourth meal, 4.30 P. M. 


Same as second. 


Fifth meal, 7 P. M. 


Same as first. 


Szxth meal, 10 P. M. 

Same as second. 

One or two whey feedings may be given during the 
night if required. 

Allow plenty of pure water—Poland water. 


In order to spare the kidneys, avoid food having 
much nitrogenous waste—z. ¢. eggs, meat, too much 
milk. 
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Hygienic Directions, etc. 


First meal, 7.30 A. M. 


Re tae eisai 4 tablespoonfuls (f3ij). 
A good Liebig’s food_____- 1 tablespoonful (3ss). 
Barley-water_______.___---- 11 tablespoonfuls (f3vss). 


Second meal, 10.30 A. M. 


A teacupful (f3vj) of whey. 


Third meal, 1.30 P. M. 
A teacupful (f3vj) of veal-broth (1% lb. of veal to a 
pint of water), mutton-broth (1% lb. of mutton to 
a pint of water), or chicken-broth ; 4-8 tablespoon- 
fuls of a light farinaceous pudding. 
Fourth meal, 4.30 P. M. 


Same as second. 


fifth meal, 7 P. M. 


Same as first. 


Sixth meal, to P. M. 

Same as second. 

One or two whey feedings may be given during the 
night if required. 

Allow plenty of pure water—Poland water. 


In order to spare the kidneys, avoid food having 
much nitrogenous waste—z. ¢. eggs, meat, too much 
milk, 
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Hygienic Directions, etc. 


First meal, 7.30 A.M. 


Det Se 8 4 tablespoonfuls (f3ij). 
A good Liebig’s food____-- 1 tablespoonful (3ss). 
Barbemyyater. 2-2-2 an 22. 11 tablespoonfuls (fZvss). 


Second meal, 10.30 A. M. 


A teacupful (f3vj) of whey. 


Third meal, 1.30 P. M. 
A teacupful (f3vj) of veal-broth (1% Ib. of veal to a 
pint of water), mutton-broth (% lb. of mutton to 
a pint of water), or chicken-broth ; 4-8 tablespoon- 
fuls of a light farinaceous pudding. 
Fourth meal, 4.30 P. M. 


Same as second. 


fifth meal, 7 P. M. 


Same as first. 


Sixth meal, 10 P. M. 

Same as second. 

One or two whey feedings may be given during the 
night if required. 

Allow plenty of pure water—Poland water. 


In order to spare the kidneys, avoid food having 
much nitrogenous waste—z. ¢. eggs, meat, too much 
milk. 
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Hygienic Directions, etc. 


First meal, 7.30 A.M. 


I ae A ea 4 tablespoonfuls (f3ij). 
A good Liebig’s food____-- 1 tablespoonful (3ss). 
Baxleyqwater..__.__--...- 11 tablespoonfuls (f3vss). 


Second meal, 10.30 A. M. 


A teacupful (f3vj) of whey. 


Third meal, 1.30 P. M. 
A teacupful (f3vj) of veal-broth (1% lb. of veal to a 
pint of water), mutton-broth (% lb. of mutton to 
a pint of water), or chicken-broth ; 4-8 tablespoon- 
fuls of a light farinaceous pudding. 
Fourth meal, 4.30 P. M. 


Same as second. 


Fifth meal, 7 P. M. 


Same as first. 


Sixth meal, 10 P. M. 

Same as second. 

One or two whey feedings may be given during the 
night if required. 

Allow plenty of pure water—Poland water. 


In order to spare the kidneys, avoid food having 
much nitrogenous waste—z. e. eggs, meat, too much 
milk. 


i a os a ae 18g. 
Ril for ae ANG. 
Prescribed by 
M.D 


Hygienic Directions, etc. 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread ; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. ¢. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 
Milk as at first meal; sweetbread or milk-toast; dry 


bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) ; use 
either freely. 


Avoid fats, starches, sweets, and red meats—z. e. 
beef or mutton. 


Exercise in fresh air is important. 


wit a atte let 189-- 
Dict Gite ASE 2s 
Prescribed by 
M.D 


Hygienic Directions, etc. 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. ¢. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 
Milk as at first meal; sweetbread or milk-toast; dry 
bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) 
either freely. 


> use 


Avoid fats, starches, sweets, and red meats—z. e. 
beef or mutton. 


Exercise in fresh air is important. 
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Hygienic Directions, etc. 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. ¢. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 
Milk as at first meal; sweetbread or milk-toast; dry 


bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) ; use 
either freely. 


Avoid fats, starches, sweets, and red meats—z. e¢. 
beef or mutton. 


Exercise in fresh air is important. 


pees eters roe <n e) 189_- 
RON ee AGEs sk 
Prescribed by 
M. D 


Hygienic Directions, etc, 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread ; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. ¢. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 
Milk as at first meal; sweetbread or milk-toast; dry 


bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) ; use 
either freely. 


Avoid fats, starches, sweets, and red meats—z. e. 
beef or mutton. 


Exercise in fresh air is important. 
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Hygienic Directions, etc. 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. ¢. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 
Milk as at first meal; sweetbread or milk-toast; dry 


bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) ; use 
either freely. 


Avoid fats, starches, sweets, and red meats—z. e. 
beef or mutton. 


Exercise in fresh air is important. 
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First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread ; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. e. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 
Milk as at first meal; sweetbread or milk-toast; dry 
bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) 
either freely. 


; use 


Avoid fats, starches, sweets, and red meats—z. e. 
beef or mutton. 


Exercise in fresh air is important. 
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Hygienic Directions, etc. 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread ; or 
one or two slices of bran or whole-wheat bread, 


dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. e. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 


Milk as at first meal; sweetbread or milk-toast; dry 
bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) ; use 
either freely. 


Avoid fats, starches, sweets, and red meats—z. ¢. 
beef or mutton. 


Exercise in fresh air is important. 
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Hygienic Directions, etc. 


First meal, 8 A. M. 

Milk 7 fluidounces, Vichy water 1 fluidounce (one or 
two portions) ; one or two yelks of soft-boiled eggs 
with salt, or a bit of fresh fish or sweetbread ; or 
one or two slices of bran or whole-wheat bread, 
dry. 


Second meal, 1.30 P. M. 


A teacupful of clear meat-broth; a bit of chicken, 
turkey, wild fowl, or fish; one well-cooked green 
vegetable—z. ¢. spinach, celery, young onions, 
cauliflower ; one or two slices of dry bran or whole- 
wheat bread ; junket or rice-and-milk pudding. 


Third meal, 6.30 P. M. 


Milk as at first meal; sweetbread or milk-toast; dry 
bran or whole-wheat bread. 


For drink, Poland water or Vichy (domestic) ; use 
either freely. 


Avoid fats, starches, sweets, and red meats—z. ¢. 
beef or mutton. 


Exercise in fresh air is important. 
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First meal, 7.30 A. M. 

A breakfast-cupful (fZviij) of milk, with a table- 
spoonful (fZss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (fZviij) of mill, with a tablespoon- 
ful (fZss) of cream and a slice of whole-wheat 


bread. 
' Third meal, 2 ?.M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 
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Prescribed by 


Hygienic Directions, etc. 


First meal, 7.30 A. M. 

A breakfast-cupful (fZviij) of milk, with a table- 
spoonful (f3Zss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (fZviij) of milk, with a tablespoon- 
ful (fZss) of cream and a slice of whole-wheat 


bread. 
Third meal, 2 ?.M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
‘tale bread; a tablespoonful of purée of spinach 


or stewed celery or asparagus-tops or cauliflower- 
tops ; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 
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First meal, 7.30 A. M. 

A breakfast-cupful (fZviij) of milk, with a table- 
spoonful (fZss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A.M. 


A breakfast-cupful (fZviij) of milk, with a tablespoon- 
ful (f%ss) of cream and a slice of whole-wheat 
bread. 


Third meal, 2 P.M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 
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Hygienic Directions, etc. 


First meal, 7.30 A. M. 

A breakfast-cupful (f3vilj) of milk, with a table- 
spoonful (fZss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (fZviij) of milk, with a tablespoon- 
ful (fZss) of cream and a slice of whole-wheat 


bread. 
Third meal, 2 ».M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 


st ioectilgp ole 189-- 
Beet fr _..-_.-- EE TENA oi FAS Fr cle 
Prescribed by 
M.D 


Hygienic Directions, etc. 


First meal, 7.30 A. M. 

A breakfast-cupful (f3viij) of milk, with a table- 
spoonful (fZss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (fZviij) of milk, with a tablespoon- 
ful (f%ss) of cream and a slice of whole-wheat 
bread. 


Third meal, 2 ». M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


for drink, pure water. 


Avoid excess of farinaceous food. 
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First meal, 7.30 A. M. 
A breakfast-cupful (fZviij) of milk, with a table- 
spoonful (fZss) of cream; on alternate days the 
- yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (f3viij) of milk, with a tablespoon- 
ful (fZss) of cream and a slice of whole-wheat 
bread. 


Third meal, 2 P.M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 
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First meal, 7.30 A. M. 

A breakfast-cupful (f3viij) of milk, with a table- 
spoonful (f3ss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (f3viij) of milk, with a tablespoon- 
ful (fZss) of cream and a slice of whole-wheat 


bread. 
Third meal, 2 ». M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 
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Hygienic Directions, etc. 


First meal, 7.30 A. M. 

A breakfast-cupful (fZviij) of milk, with a table- 
spoonful (fZss) of cream; on alternate days the 
yelk of a soft-boiled egg, with a little butter, salt, 
and bread-crumbs, and two tablespoonfuls of 
well-cooked and strained cracked-wheat porridge 
with cream and salt. 


Second meal, 11 A. M. 


A breakfast-cupful (f3viij) of milk, with a tablespoon- 
ful (fZss) of cream and a slice of whole-wheat 
bread. 


Third meal, 2 ?.M. 


A good tablespoonful of well-minced and pounded 
mutton or chicken, with gravy and a little crumbled 
stale bread ; a tablespoonful of purée of spinach 
or stewed celery or asparagus-tops or cauliflower- 
tops; thin bread and butter. 


Fourth meal, 6 P. M. 


Milk and cream as at first and second meals; thin 
bread and butter. 


For drink, pure water. 


Avoid excess of farinaceous food. 
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First meal. On waking, about 7 A.M., a thin slice 
of dry bread, and 6 tablespoonfuls (f3iij) of hot 
chicken-, mutton-, or veal-broth. 

At 8.30 A.M. a cold bath, given in the following 
manner: The child being taken from bed, the 
whole body is briskly shampooed with a soft 
towel until the skin is aglow; he is then stood in 
a tub containing sufficient hot water to cover feet 
and ankles, and two gallons of cool water contain- 
ing an ounce of sea-salt or concentrated sea-water 
are slowly poured over his shoulders; next, the 
skin is dried and rubbed until reaction is estab- 
lished, and finally he is wrapped in a blanket and 
put to bed for half an hour. 

Dress with flannel binder and woollen underclothing 
from head to foot. 


Second meal, 9.30 A. M. 
A soft-boiled egg and two slices of stale bread. 


From 10.30 A.M. to 12 M. a walk or romp in the 
open air, weather permitting. 


Third meal, 12 M. 


Six raw oysters, or a bit of sweetbread or fish, and 
a slice of dry stale bread. 


Fourth meal, 3 P.M. 


A teacupful (f3vj) of beef-, mutton-, or chicken broth ; 
a bit of roast beef, beefsteak, roast mutton, chicken, 
or wild fowl, minced ; a moderate quantity of purée 
of spinach, stewed celery, boiled cauliflower, or other 
non-farinaceous vegetable, and one or two slices 
of dry stale bread. Occasionally junket for dessert. 


Fifth meal, 7 P.M. 


Same as third, alternating the fish, sweetbread, or 
oysters. 


For drink, pure w = 
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General Directions, etc. 
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First meal. On waking, about 7 A.M., a thin slice 
of dry bread, and 6 tablespoonfuls (f3iij) of hot 
chicken-, mutton-, or veal-broth. 

At 8.30 A.M. a cold bath, given in the following 
manner: The child being taken from bed, the 
whole body is briskly shampooed with a soft 
towel until the skin is aglow; he is then stood in 
atub containing sufficient hot water to cover feet 
and ankles, and two gallons of cool water contain- 
ing an ounce of sea-salt or concentrated sea-water 
are slowly poured over his shoulders; next, the 
skin is dried and rubbed until reaction is estab- 
lished, and finally he is wrapped in a blanket and 
put to bed for half an hour. 

Dress with flannel binder and woollen underclothing 
from head to foot. 


Second meal, 9.30 A. M. 
A soft-boiled egg and two slices of stale bread. 


From 10.30 A.M. to 12 M. a walk or romp in the 
open air, weather permitting. 


Third meal, 12 M. 


Six raw oysters, or a bit of Sweetbread or fish, and 
a slice of dry stale bread. 


Fourth meal, 3 P.M. 


A teacupful (f3vj) of beef-, mutton-, or chicken broth ; 
a bit of roast beef, beefsteak, roast mutton, chicken, 
or wild fowl, minced ; a moderate quantity of purée 
of spinach, stewed celery, boiled cauliflower, or other 
non-farinaceous vegetable, and one or two slices 
of dry stale bread. Occasionally junket for dessert. 


Fifth meal, 7 P.M. 
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Same as third, alternating the fish, sweetbread, or | 


oysters. 


For drink, pure wa — 
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First meal. On waking, about 7 A.M., a thin slice 
of dry bread, and 6 tablespoonfuls (f3iij) of hot 
chicken-, mutton-, or veal-broth. 

At 8.30 A.M. a cold bath, given in the following 
manner: The child being taken from bed, the 
whole body is briskly shampooed with a soft 
towel until the skin is aglow; he is then stood in 
a tub containing sufficient hot water to cover feet 
and ankles, and two gallons of cool water contain- 
ing an ounce of sea-salt or concentrated sea-water 
are slowly poured over his shoulders; next, the 
skin is dried and rubbed until reaction is estab- 
lished, and finally he is wrapped in a blanket and 
put to bed for half an hour. 

Dress with flannel binder and woollen underclothing 
from head to foot. 


Second meal, 9.30 A. M. 
A soft-boiled egg and two slices of stale bread. 


From 10.30 A.M. to 12 M. a walk or romp in the 
open air, weather permitting. 


Third meal, 12 M. 


Six raw oysters, or a bit of sweetbread or fish, and 
a slice of dry stale bread. 


Fourth meal, 3 P.M. 
A teacupful (f3vj) of beef-, mutton-, or chicken broth ; 
a bit of roast beef, beefsteak, roast mutton, chicken, 
or wild fowl, minced ; a moderate quantity of purée 
of spinach, stewed celery, boiled cauliflower, or other 
non-farinaceous vegetable, and one or two slices 
of dry stale bread. Occasionally junket for dessert. 


Fifth meal, 7 P.M. 


Same as third, alternating the fish, sweetbread, or 
oysters. 


For drink, pure vat 
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First meal. On waking, about 7 A.M., a thin slice 
of dry bread, and 6 tablespoonfuls (f3iij) of hot 
chicken-, mutton-, or veal-broth. 

At 8.30 A.M. a cold bath, given in the following ° 
manner: The child being taken from bed, the | 
whole body is briskly shampooed with a soft : 
towel until the skin is aglow; he is then stood in ; 
a tub containing sufficient hot water to cover feet | 
and ankles, and two gallons of cool water contain- ‘ 
ing an ounce of sea-salt or concentrated sea-water : 
are slowly poured over his shoulders; next, the : 
skin is dried and rubbed until reaction is estab- : 

. lished, and finally he is wrapped in a blanket and : 
put to bed for half an hour. 

Dress with flannel binder and woollen underclothing 
from head to foot. 


Second meal, 9.30 A. M. 
A soft-boiled egg and two slices of stale bread. 


From 10.30 A.M. to 12 M. a walk or romp in the 
open air, weather permitting. 
Third meal, 12 M. 


Six raw oysters, or a bit of sweetbread or fish, and 
a slice of dry stale bread. 


Fourth meal, 3 P.M. 


A teacupful (f3vj) of beef-, mutton-, or chicken broth ; | 
a bit of roast beef, beefsteak, roast mutton, chicken, | 
or wild fowl, minced ; a moderate quantity of purée! 
of spinach, stewed celery, boiled cauliflower, or other | 
non-farinaceous vegetable, and one or two slices: 
of dry stale bread. Occasionally junket for dessert. ‘ 


Fifth meal, 7 P.M. 


Same as third, alternating the fish, sweetbread, or 
oysters. 


For drink, pure De 
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First meal. On waking, about 7 a.M., a thin slice. 
of dry bread, and 6 tablespoonfuls (f3iij) of hot 
chicken-, mutton-, or veal-broth. | 
At 8.30 A.M. a cold bath, given in the following. 
manner: The child being taken from bed, the: 
whole body is briskly shampooed with a soft. 
towel until the skin is aglow; he is then stood in’ 

a tub containing sufficient hot water to cover feet 
and ankles, and two gallons of cool water contain- | 
ing an ounce of sea-salt or concentrated sea- -water | 
are slowly poured over his shoulders; next, the 
skin is dried and rubbed until reaction is estab- 
lished, and finally he is wrapped in a blanket and 
put to bed for half an hour. 
Dress with flannel binder and woollen underclothing 
from head to foot. 


Second meal, 9.30 A. M. 
A soft-boiled egg and two slices of stale bread. 


From 10.30 A.M. to 12 M. a walk or romp in the 
open air, weather permitting. 


Third meal, 12 M. 


Six raw oysters, or a bit of sweetbread or fish, and 
a slice of dry stale bread. 


Fourth meal, 3 P.M. 
A teacupful (f3vj) of beef-, mutton-, or chicken broth ;. 


a bit of roast beef, beefsteak, anaes mutton, chicken, | 
or wild fowl, minced ; a moderate quantity of purée’ 
of spinach, stewed celery, boiled cauliflower, or other’ 
non-farinaceous vegetable, and one or two slices: 


of dry stale bread. Occasionally junket for dessert. | 


fifth meal, 7 P.M. 


Same as third, alternating the fish, sweetbread, or 
oysters. 


For drink, pure FE | 
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First meal, On waking, about 7 A.M., a thin slice 
of dry bread, and 6 tablespoonfuls (f3iij) of hot 
chicken-, mutton-, or veal-broth. 

At 8.30 A.M. a cold bath, given in the following 
manner: The child being taken from bed, the 
whole body is briskly shampooed with a soft 
towel until the skin is aglow; he is then stood in 
a tub containing sufficient hot water to cover feet 
and ankles, and two gallons of cool water contain- 
ing an ounce of sea-salt or concentrated sea-water 
are slowly poured over his shoulders; next, the ¢ 
skin is dried and rubbed until reaction is estab- + 
lished, and finally he is wrapped in a blanket and 
put to bed for half an hour. 

Dress with flannel binder and woollen underclothing 
from head to foot. 
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Second meal, 9.30 A. M. 
A soft-boiled egg and two slices of stale bread. 


From 10.30 A.M. to 12 M. a walk or romp in the 
open air, weather permitting. < 


Third meal, 12 M. 


Six raw oysters, or a bit of sweetbread or fish, and 
a slice of dry stale bread. 
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Fourth meal, 3 P.M. 


A teacupful (f3vj) of beef-, mutton-, or chicken broth ; 
a bit of roast beef, beefsteak, roast mutton, chicken, : 
or wild fowl, minced ; a moderate quantity of purée $ 
of spinach, stewed celery, boiled cauliflower, or other ? 
non-farinaceous vegetable, and one or two slices? 
of dry stale bread. Occasionally junket for dessert. ! 
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Fifth meal, 7 P.M. 


Same as third, alternating the fish, ‘sweetbread, or 
oysters. 
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For drink, pure water. 
ff 
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Hygienic Directions, etc. 


First meal, 8 A.M. 

A breakfast-cupful (fZviij) of milk, alkalinized with 
gr. v sodii bicarb.; a soft-boiled egg, or a bit of 
fresh fish broiled, or sweetbread stewed; thin 
bread and butter. 


Second meal, 11 A.M. 


Raw or stewed oysters, or a teacupful of meat-, 
oyster-, or clam-broth ; thin bread and butter. 


Third meal, 2.30 P.M. 

A slice of roast beef or mutton with gravy, or a bit 
of poultry or game; a mealy potato, mashed, or 
well-cooked rice; light farinaceous pudding made 
with milk; bread and butter; one to two table-— 
spoonfuls (fZss-j) of a good dry sherry well diluted — 
with water. 


Fourth meal, 6.30 P.M. 
A breakfast-cupful (f3viij) of chocolate or cocoa ; 
milk-toast ; stewed oysters or sweetbread ; bread 
and butter. 


Farinaceous food and all fat-forming material indi- 
cated, but caution in administration necessary, on ac- 
count of associated tendency to dyspepsia with acid 
fermentation. 
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Prescribed by 


Hygienic Directions, etc. 


First meal, 8 A.M. 


naan 


A breakfast-cupful (f3viij) of milk, alkalinized with - 


gr. v sodii bicarb.; a soft-boiled egg, or a bit of 


fresh fish broiled, or sweetbread stewed; thin | 


bread and butter. 


Second meal, 11 A.M. 


Raw or stewed oysters, or a teacupful of meat-, | 


oyster-, or clam-broth; thin bread and butter. 


Third meal, 2.30 P. M. 


A slice of roast beef or mutton with gravy, or a bit 
of poultry or game; a mealy potato, mashed, or — 
well-cooked rice; light farinaceous pudding made 
with milk; bread and butter; one to two table- 
spoonfuls (fZss-j) of a good dry sherry well diluted 


with water. 


Fourth meal, 6.30 P.M. 


A breakfast-cupful (fZviij) of chocolate or cocoa; 
milk-toast ; stewed oysters or sweetbread ; bread 
and butter. 


Farinaceous food and all fat-forming material indi- 
cated, but caution in administration necessary, on ac- 
count of associated tendency to dyspepsia with acid 
fermentation. 
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Prescribed by 
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First meal, 8 A.M. 


A breakfast-cupful (fZviij) of milk, alkalinized with 
gr. v sodii bicarb.; a soft-boiled egg, or a bit of 
fresh fish broiled, or sweetbread stewed; thin 
bread and butter. 


Second meal, 11 A.M. 


Raw or stewed oysters, or a teacupful of meat-, 
oyster-, or clam-broth; thin bread and butter. 


Third meal, 2.30 P. M. 


A slice of roast beef or mutton with gravy, ora bit © 


of poultry or game; a mealy potato, mashed, or 
well-cooked rice; light farinaceous pudding made 
with milk; bread and butter; one to two table- 
spoonfuls (fZss-j) of a good dry sherry well diluted 
with water. 


Fourth meal, 6.30 P.M. 
A breakfast-cupful (fZviij) of chocolate or cocoa; 


milk-toast ; stewed oysters or sweetbread ; bread 
and butter. 


Farinaceous food and all fat-forming material indi- 
cated, but caution in administration necessary, on ac- 
count of associated tendency to dyspepsia with acid 
fermentation. 
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First meal, 8 A.M. 

A breakfast-cupful (fZviij) of milk, alkalinized with 
gr. v sodii bicarb.; a soft-boiled egg, or a bit of 
fresh fish broiled, or sweetbread stewed; thin 
bread and butter. 


Second meal, 11 A.M. 


Raw or stewed oysters, or a teacupful of meat-, 
oyster-, or clam-broth; thin bread and butter. 


Third meal, 2.30 P. M. 


A slice of roast beef or mutton with gravy, or a bit 
of poultry or game; a mealy potato, mashed, or 
well-cooked rice; light farinaceous pudding made 
with milk; bread and butter; one to two table- 
spoonfuls (fZss-j) of a good dry sherry well diluted 
with water. 


Fourth meal, 6.30 P.M. 
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A breakfast-cupful (fZviij) of chocolate or cocoa ; 


milk-toast ; stewed oysters or sweetbread ; bread 
and butter. 


Farinaceous food and all fat-forming material indi- 
cated, but caution in administration necessary, on ac- 
count of associated tendency to dyspepsia with acid 
fermentation. 
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First meal, 8 A.M. 

A breakfast-cupful (f3viij) of milk, alkalinized with 
gr. v sodii bicarb.; a soft-boiled egg, or a bit of 
fresh fish broiled, or sweetbread stewed; thin 
bread and butter. 


Second meal, 11 A.M. 


Raw or stewed oysters, or a teacupful of meat-, 
oyster-, or clam-broth ; thin bread and butter. 


Third meal, 2.30 P.M. 


A slice of roast beef or mutton with gravy, or a bit 
of poultry or game; a mealy potato, mashed, or 
well-cooked rice; light farinaceous pudding made 
with milk; bread and butter; one to two table- 
spoonfuls (f3ss—j) of a good dry sherry well diluted 
with water. 


Fourth meal, 6.30 P.M. 


A breakfast-cupful (fZviij) of chocolate or cocoa ; 
milk-toast ; stewed oysters or sweetbread ; bread 
and butter. 


Farinaceous food and all fat-forming material indi- 
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cated, but caution in administration necessary, on ac- | 
count of associated tendency to dyspepsia with acid — 


fermentation. 


(2638 eee 189-- 
Diet anidpeesimen lors: any c6 +}-25- ES ewes oe 
Prescribed by 
M.D 


General Directions, etc. 


U 
Confine patient to bed, and keep in recumbent position. 
At 5.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 
At 7 A.M. 


A breakfast-cupful (f3Zviij) of warm milk; three 
slices (1 oz. each) of bread, buttered. 


At 9 A.M. 


2 to 4 tablespoonfuls (f3j—ij) of a good liquid ex- 
tract of malt. 


At 10 A. M. 
Massage for fifteen minutes ; afterward give a tea- 
cupful (f3vj) of warm milk. 
At 12.30 P. M. 
Dinner of well-cooked fresh vegetables; bread; a 


breakfast-cupful (fZviij) of milk ; rice or other — 


light pudding. 


At 4.15 P. M. 
Same as 7 A.M., with a soft-boiled egg. 


At 7 P. M. 
Extract of malt as at 9 A. M. 


At 7.30 P. M. 

Massage ; afterward give a teacupful (f3vj ) of warm 
milk. 

At the end of two weeks increase the amount of 
bread to four slices, add a lamb-chop or a bit of chicken 
to dinner (12.30 Pp. M.), and increase portions of milk 
so that an extra pint is taken during the day. Allow 
the patient to sit up in bed and have toys to play with. 
Massage to be increased to half an hour each time. 

Never hurry the patient out of bed, especially in 
severe cases. 
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General Directions, etc. 


U 
Confine patient to bed, and keep in recumbent position. 
At 5.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 
At 7 A.M. 
A breakfast-cupful (f3viij) of warm milk; three 
slices (1 oz. each) of bread, buttered. 
At 9 A.M. 
2 to 4 tablespoonfuls (f3j—ij) of a good liquid ex- 
tract of malt. 
At 10 A. M. 
Massage for fifteen minutes ; afterward give a tea- 
cupful (f3vj) of warm milk. 
At 12.30 P. M. 


Dinner of well-cooked fresh vegetables; bread; a 
breakfast-cupful (f3viij) of milk ; rice or other 
light pudding. 


At 4.15 P. M. 

Same as 7 A. M., with a soft-boiled egg. 
At 7 P. M. 

Extract of malt as at 9 A. M. 
At 7.30 P. M. 


Massage ; afterward give a teacupful (f3vj) of warm 
milk. 

At the end of two weeks increase the amount of 
bread to four slices, add a lamb-chop or a bit of chicken 
to dinner (12.30 P. M.), and increase portions of milk 
so that an extra pint is taken during the day. Allow 
the patient to sit up in bed and have toys to play with. 
Massage to be increased to half an hour each time. 

Never hurry the patient out of bed, especially in 
severe cases. 


ee ee 189-- 
Diet and Regimen for. -..------------------- BYAE oan 
Prescribed by 
M.D 


General Directions, etc. 


U 
Confine patient to bed, and keep in recumbent position. 
At 5.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 
At7 A.M. 
A breakfast-cupful (f3viij) of warm milk; three 
slices (1 oz. each) of bread, buttered. 
At g A.M. 
2 to 4 tablespoonfuls (f3j-ij) of a good liquid ex- 
tract of malt. 
At 10 A. M. 
Massage for fifteen minutes ; afterward give a tea- 
cupful (f3vj) of warm milk. 
At 12.30 P. M. 


Dinner of well-cooked fresh vegetables; bread; a 
breakfast-cupful (fZviij) of milk ; rice or other 
light pudding. 

At 4.15 P. M. 

Same as 7 A. M., with a soft-boiled egg. 

At 7 P. M. 

Extract of malt as at 9 A. M. 

At 7.30 P. M. 

Massage ; afterward give a teacupful (f3vj) of warm 
milk. 

At the end of two weeks increase the amount of 
bread to four slices, add a lamb-chop or a bit of chicken 
to dinner (12.30 Pp. M.), and increase portions of milk 
so that an extra pint is taken during the day. Allow 
the patient to sit up in bed and have toys to play with. 
Massage to be increased to half an hour each time. 


Never hurry the patient out of bed, especially in 
severe cases. 


a ig ee 189-- 
Papuan eaten toy. nn nn i (. 
Prescribed by 
M.D 


General Directions, etc. 


U 
Confine patient to bed, and keep in recumbent position, 
At 5.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 
At 7 A.M. 

A breakfast-cupful (fZviij) of warm milk; three 

slices (1 0z. each) of bread, buttered. 
At 9g A.M. 

2 to 4 tablespoonfuls (f3j—ij) of a good liquid ex- 

tract of malt. 
At Io A. M. 

Massage for fifteen minutes ; afterward give a tea- 

cupful (f3vj) of warm milk. 
At 12.30 P. M. 

Dinner of well-cooked fresh vegetables; bread; a 
breakfast-cupful (f3viij) of milk ; rice or other 
light pudding. 

At 4.15 P. M. 

Same as 7 A. M., with a soft-boiled egg. 
At 7 P.M. 

Extract of malt as at 9 A. M. 
At 7.30 P. M. 


Massage ; afterward give a teacupful (f3vj) of warm 
milk. 

At the end of two weeks increase the amount of 
bread to four slices, add a lamb-chop or a bit of chicken 
to dinner (12.30 P. M.), and increase portions of milk 
so that an extra pint is taken during the day. Allow 
the patient to sit up in bed and have toys to play with. 
Massage to be increased to half an hour each time. 

Never hurry the patient out of bed, especially in 
severe cases. 
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Prescribed by 
M.D 


General Directions, etc. 


U 
Confine patient to bed, and keep in recumbent position. 
At 5.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 
At 7 A. M. 
A breakfast-cupful (f3viij) of warm milk; three 
slices (1 oz. each) of bread, buttered. 
Atg A.M. 
2 to 4 tablespoonfuls (f3j-ij) of a good liquid ex- 
tract of malt. 
At 10 A. M. 
Massage for fifteen minutes ; afterward give a tea- 
cupful (f3vj) of warm milk. 
At 12.30 P. M. 


Dinner of well-cooked fresh vegetables; bread; a 
breakfast-cupful (f3viij) of milk ; rice or other 
light pudding. 


At 4.15 P. M. 

Same as 7 A. M., with a soft-boiled egg. 
At 7 P.M. 

Extract of malt as at 9 A. M. 


At 7.30 P. M. 

Massage ; afterward give a teacupful (f3vj) of warm 
milk. 

At the end of two weeks increase the amount of 
bread to four slices, add a lamb-chop or a bit of chicken 
to dinner (12.30 P. M.), and increase portions of milk 
so that an extra pint is taken during the day. Allow 
the patient to sit up in bed and have toys to play with. 
Massage to be increased to half an hour each time. 

Never hurry the patient out of bed, especially in 
severe cases. 


U 
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Prescribed by 
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General Directions, etc. 


U 
Confine patient to bed, and keep in recumbent position. 
At 5.30 A. M. 
A breakfast-cupful (f3viij) of warm milk. 
At 7 A.M. 
A breakfast-cupful (f3viij) of warm milk; three 
slices (1 oz. each) of bread, buttered. 
At g A.M. 
2 to 4 tablespoonfuls (f3j-ij) of a good liquid ex- 
tract of malt. 
At Io A. M. 
Massage for fifteen minutes ; afterward give a tea- 
cupful (fZvj) of warm milk. 
At 12.30 P. M. 


Dinner of well-cooked fresh vegetables; bread; a 
breakfast-cupful (fZviij) of milk ; rice or other 
light pudding. 

At 4.15 P. M. 

Same as 7 A. M., with a soft-boiled egg. 

At 7 P. M. 

Extract of malt as at 9 A. M. 

At 7.30 P. M. 

Massage ; afterward give a teacupful (f3vj) of warm 
milk. 

At the end of two weeks increase the amount of 
bread to four slices, add a lamb-chop or a bit of chicken 
to dinner (12.30 P. M.), and increase portions of milk 
so that an extra pint is taken during the day. Allow 
the patient to sit up in bed and have toys to play with. 
Massage to be increased to half an hour each time. 


Never hurry the patient out of bed, especially in 
severe cases. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 
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PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal ~ 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth ; add, with gentle stirring, 2 tea- 
spoonfuls (f3Zij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PuDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 


creamy in color; the pudding may be sweetened when 
served. 
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PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for zen hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or ecracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 


jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢e# hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided ; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 

Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLouR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for em hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3i)) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 


fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided ; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 
BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3Zij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥4 to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of. the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 
Put 2 tablespoonfuls of washed pearl barley into a quart 
. saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. ’ 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥ to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 
BARLEY-WATER. 


Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for Ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3i)) of Fairchild’s essence of pepsin ; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥ to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil ina farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


- BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint.of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for Ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WueYy. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fzij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 
Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 


aeeeneneennenaen Al 


and forcibly express the juice; remove the fat that rises | 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 


Mince one pound of lean beef, put it, with its juice, into . 
an earthen vessel containing a pint of water at 85° F., . 


and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 


to the boiling-point; then remove at once and season | 


with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with ali the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLouR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3i)) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided ; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of abouf one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 


Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 
Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 


almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for em hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided ; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Never actually cook the meat. 

BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 
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PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (£31) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F-., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 

— served. 
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PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with -gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain, 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 
Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 

- grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 
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PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for em hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain, 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 
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PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 


creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 

Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 

Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° I, 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 
Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 


almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong. pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 


VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 
Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 


almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours ; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3i)) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided ; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUuTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥4 to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for Ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain, 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 
OAT-MEAL OR CRACKED-WHEAT WATER. 
Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 


almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 

FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢em hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f3ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then rembdve at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 


VEAL-BROTH. 

Mince % to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 


JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for Ze hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and al], into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 


creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for Zez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (f%ij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 

VEAL-BROTH. 

Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 

JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to.a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 

Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 

Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for fez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 


VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 


JUNKET. 

Treat a pint of milk as in preparing whey. Serve the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 


BARLEY-WATER. 
Put 2 teaspoonfuls of washed pearl barley in a saucepan 
with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 

Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained ; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2 tea- 
spoonfuls (fgij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain, 


RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. ever actually cook the meat. 


BEEF-BROTH. 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 


VEAL-BROTH. 

Mince ¥% to 1 pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 


JUNKET. 
Treat a pint of milk as in preparing whey. Serve the curd 
with sugar, nutmeg, or cream as desired. 


RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served, 


PREPARATION OF DILUENTS AND FOODS. 
BARLEY-WATER. 


Put 2 teaspoonfuls of washed pearl barley in a saucepan 


with a pint of water; boil slowly down to two-thirds of 
a pint; strain. 


OAT-MEAL OR CRACKED-WHEAT WATER. 


Add from 1 to 3 tablespoonfuls of well-cooked oat-meal 
or cracked-wheat porridge to a pint of water; heat 
almost to boiling-point with constant stirring until a 
smooth mixture is obtained; strain. 


LIME-WATER. 


Take a piece of unslaked lime as large as a walnut, drop 
it into 2 quarts of pure filtered water contained in an 
earthen vessel, stir thoroughly, allow to settle, and use 
only from the top, replacing the water and stirring as 
consumed. 


BARLEY JELLY. 


Put 2 tablespoonfuls of washed pearl barley into a quart 
saucepan with a pint and one-half of water; boil slowly 
down to a pint; strain, and allow liquid to set into a 
jelly. 


FLOUR-BALL. 


Take one pound of good wheat flour (unbolted is best), tie 
it up very tightly in a strong pudding-bag, place in a 
saucepan of water, and boil constantly for ¢ez hours; 
when cold, remove cloth, cut away soft outer covering 
of dough, and, as required, reduce hard, baked interior 
to powder by grating. When using, rub the required 
quantity of powder, with a tablespoonful of milk, into a 
smooth paste; add a second tablespoonful of milk, rub- 
bing until a creamy mixture is obtained; finally add this, 
with stirrring, to total quantity of liquid for the meal. 


WHEY. 

Heat one pint of milk to a point that can be agreeably 
borne by the mouth; add, with gentle stirring, 2: tea- 
spoonfuls (fZij) of Fairchild’s essence of pepsin; let 
stand until firm coagulation takes place; beat with a 
fork until the curd is finely divided; strain. 
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RAW-BEEF JUICE. 

Take one pound of sirloin of beef, warm it in a broiler 
before a quick fire, cut into cubes of about one-quarter 
of an inch, place in a lemon-squeezer or a meat-press, 
and forcibly express the juice; remove the fat that rises 
to the surface after cooling. Mever actually cook the meat. 

BEEF-BROTH. i*¥ 

Mince one pound of lean beef, put it, with its juice, into 
an earthen vessel containing a pint of water at 85° F., 
and let it stand for one hour; strain through stout mus- 
lin, squeezing all juice from the meat; place this liquid 
on the fire, and, while stirring briskly, slowly heat just 
to the boiling-point; then remove at once and season 
with salt. 


MUTTON-BROTH. 

Add one pound of loin of mutton to three pints of water; 
boil gently until very tender, adding a little salt; strain 
into a basin, and, when cold, skim off fat. Warm when 
serving. 

CHICKEN-BROTH. 

A small chicken or half of a large fowl, thoroughly cleaned 
and with all the skin and fat removed, is to be chopped, 
bones and all, into small pieces; put them, with salt, into 
a saucepan, and add a quart of boiling water; cover 
closely and simmer over a slow fire for two hours; after 
removing, allow to stand, still covered, for an hour; then 
strain through a sieve. 


VEAL-BROTH. 
Mince ¥% to I pound of lean veal; pour upon it a pint of 
cold water; let it stand for three hours, then slowly heat 
to boiling-point ; after boiling briskly for two minutes, 
strain through a fine sieve and season with salt. 
JUNKET. . 

Treat a pint of milk as in preparing whey. Servé the curd 

with sugar, nutmeg, or cream as desired. 
RICE-AND-MILK PUDDING. 

Take 2 tablespoonfuls of rice, 1 tablespoonful of corn-starch, 
and 2 pints of milk; boil in a farina boiler until each 
grain of the rice becomes saturated and the whole is 
creamy in color; the pudding may be sweetened when 
served. iat Fe 
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